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EDITOR'S DESK 


By GEO. M. STRAYER 


OUR STAKE IN EXPORTS 


THE SOYBEAN industry—and American Agricul- 
ture in general—is highly dependent on foreign 
trade for its livelihood. This special Export Issue 
is our means of focusing attention on the dire ne- 
cessity and the great advantages of trade between 
nations, and on the nature of and importance of 
the overseas market for U. S. soybean products. 


What would be the price of soybean oil in the 
United States today if we did not have the export 
markets for this commodity? And what would be 
the price of U. S. soybean oil if we did not have 
the export market for soybeans? When figured 
on the oil content basis we exported a good por- 
tion of our entire crop, either as oil or as beans. 
What if there were no export market for soybean 
meal? 

For continuing world trade both the buyer 
and the seller must benefit from the transactions. 
The seller must have goods to offer, and the buyer 
must need those goods, either for direct usage or 
for further trading. The world has need for the 
oil and the protein from U. S. soybeans, which can 
be produced as economically as any source of com- 
mercial edible oil in the world. Through the com- 
bination of temperature, moisture, land area, me- 
chanical production methods and highly produc- 
tive adapted varieties the U. S. soybean producer 
is able to produce and sell his commodity into 
domestic and world markets at competitive prices 
which benefit both the producer and the buyer. 


In 1959 we produced in the United States a 
total of 533 million bushels of soybeans. In the 
form of beans we exported 142 million bushels 
during that crop year—26.6% of the crop. We ex- 
ported during that same crop year 1,554,810,000 
pounds of soybean oil—which at 11 pounds oil 
yield per bushel figures out to the oil from 141 
million bushels of soybeans. Thus, in terms of oil 
from the 1959 crop we placed in export markets 
53.2% of our total soybean crop! 

Can anyone dispute this being our major mar- 
ket? Prior to World War II the United States was 
the world’s largest importer of fats and oils and 
oil-bearing materials. Today, principally because 
of soybean oil exports, we have reversed our posi- 
tion and are the world’s largest net exporters. 
Without these exports of soybean oil, and assum- 
ing the same production, what would butter be 


(Continue on page 5) 


YOUR STAKE IN IMPORTS 


IN THE WORLD of 1961, food supplies are a major 
item. Among those food supplies the two most 
scarce commodities are edible oils and fats and 
proteins. In most of the world carbohydrate crops 
are relatively more plentiful than oils and protein. 

But the sources of supply of edible oils and pro- 
teins are not so abundant. And the probability of 
their ever being relatively abundant, compared 
with the world’s increasing population, seems 
scant. The probabilities of continued expansion, 
through a period of time, of the tree nuts and 
fruits for oil purposes are very small. The large 
amounts of hand labor involved preclude much 
increase in either area or yields. As labor becomes 
more scarce and higher priced in the present un- 
derdeveloped areas the chances of economic pro- 
duction of these products becomes even more re- 
mote. India, for instance, produces millions of 
tons of tree nuts, seeds and fruits which contain 
oil. But the cost of harvesting is so great that it 
rules out the chances of commercial utilization. 

As incomes rise and living standards move up- 
ward where, then, will the supplies of fats and 
proteins for the rapidly-increasing population 
come from? Where will the food to feed these 
hungry people come from? What are the poten- 
tial sources of supply? 

The major source lies concentrated in one 
place—the great area of black lands concentrated 
in the midsection of the United States. Here lies 
a unique combination of rich soils, proper tempera- 
ture and moisture conditions, soybean varieties 
developed for high yields and high oil and protein 
content, farmers with the knowledge and know- 
how to produce increasing quantities of soybeans, 
and the mechanical equipment with which to pro- 
duce that crop with a minimum of hand labor and 
a maximum of economy. No other place in the 
world has this favorable combination of factors 
today over so wide an area. 


What does this mean to the buyer of oil and 
protein? It means a reliable source of supply, 
with the raw material and the finished products 
available throughout the year and from year to 
year. It means prices that are reliable and known 
in advance because of the futures trading available 
to both buyer and seller. It means reliability of 
quality through federally administered grades 
known to both buyer and seller. 


(Continue on page 5) 
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Our Stake in Exports 


(Continued from page 4) 


selling for in the United States today? And lard? 

The soybean industry of the United States 
today has been built on export trade. Every pro- 
cessor, every producer, every handler, every edi- 
ble oil refiner, every manufacturer relies on that 
trade for his success. It has become an integral 
part of our U. S. soybean industry, yet many 
people do not recognize it as such. No longer can 
we in our industry crawl into our shell and dis- 
regard what happens in the fats and oils markets 
of the rest of the world. 

And our very existence is dependent on im- 
ports of goods into the United States. Trade is a 
two-way street. If the Germans and the Japanese 
and the English and the Dutch and the Danes are 
to buy from us for dollars they must have means 
of earning those dollars. We must buy from 
them! Our sales of soybean oil, soybean oil meal 
and soybeans for dollars are dependent on their 
selling goods for dollars so they can buy our pro- 
ducts. It is our responsibility to see that they can 
continue to do so. If we restrict their sales to us, 
we automatically restrict our sales to them. It is 
just that simple! The wave of Buy-Americanism 
that is again rearing its ugly head in our legisla- 
tive halls must be curbed—and now! 


Your Stake in Imports 


(Continued from page 4) 


Inherent in this picture is the ability of the 
United States to produce far greater quantities of 
high quality soybeans and soybean products than 
are now being produced—whenever the market 
demands such production. 

The American farmer is in the soybean busi- 
ness to stay, and he is going to use every resource 
at his command to make his production profitable 
to both himself and the buyer who uses his prod- 
uct. 

What is necessary to expand this trade? Con- 
tinuing and expanded efforts to produce goods 
acceptable to the U. S. market. Volkswagens from 
Germany, Renaults and perfumes from France, 
shoes from England, typewriters and cheeses from 
Netherlands, radios and cameras and shipbuilding 
from Japan—these things must keep abreast of the 
demands of the U. S. market. If they do so, the 
U. S. customer will continue to buy, the dollars 
will be available, and soybean oil and soy protein 
can be purchased in return. 

From the standpoint of the buyer of soybean 
products trade must also be a two-way street. The 
United States cannot sell unless the overseas buyer 
can get the commodity as wanted, and has the dol- 
lars with which to pay. Then both sides profit. 





Toasting Plants. Daily capacity: 250 tons/day. 





One of the 150 existing DE SMET Continuous Solvent Extraction and 


DE SMET 


38 Ave. de France 


Antwerp, Belgium 


© Complete Automatic Oil Mills 


© Soybean Preparatory Plants 

© Continuous Solvent Extraction Plants 
® Continuous Oil Refining Plants 

® Continuous Oil Deodorizers 

© Continuous Oil Bleaching Plants 

¢ Continuous Oil Winterizing Plants 


© Soymeal Toasting & Cooling Plants 


Write or Wire for Complete Information 
Cable Address: Extraxsmet Antwerp 
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RF as 3 
CLAYPOOL, the convention hotel. 


ASAs Alst 


Convention 


Aug. 28-29 


IT’S JUST LIKE going home when 
the American Soybean Association 
returns to Indiana for its 41st annual 
convention this year. 

The convention will be held at the 
Claypool Hotel in Indianapolis Aug. 
28 and 29. 

Indiana has been a leading soy- 
bean-producing state since the early 
days of soybean growing in this 
country. Last year the state stood 
second to Illinois in the nation in 
total soybean production—squeezing 
out Iowa by about 1 million bushels. 
For many years Indiana has ranked 
among the top three or four soybean 
producing states. Production has 
come up by almost 50% since 1950, 
not far behind the national average. 

But ASA’s tie with Indiana is even 
more intimate. She was the birth- 
place of ASA, and the Association’s 
first president was a Hoosier, Taylor 
Fouts. The first convention was 
held on Mr. Fouts’ Soy Land Farm 
near Camden, Ind., in 1920. 

A measure of the state’s contribu- 


tions to the Association and the soy- 
bean industry is the fact that three 
other Indianans have served as ASA 
presidents, K. E. Beeson, Lafayette; 
Ersel Walley, Fort Wayne; and 
Chester Biddle, Remington. And a 
fourth, J. B. Edmondson of Danville 
was secretary and a member of the 
board of directors for many years. 
Six Hoosiers have been elected to 
honorary life membership in the 
Association. 

The last convention was held in 
Indiana, at Purdue University, in 
1952, and previous to that, at Pur- 
due in 1942. 

The Purdue Agricultural Experi- 
ment Station (and leading soybean 
men such as Keller Beeson, J. B. 
Peterson, G. H. Cutler, A. H. Probst, 
and Kirk Athow) for many years 
has played a prominent role nation- 
ally in the field of crop and live- 
stock production, and of soybeans in 
particular. 

Indiana soybean yield contests 
have been held each year since 1940, 
and have produced some of the na- 
tion’s highest yields. George Mad- 
dox of Benton County produced the 
state’s alltime record yield, 63.6 
bushels in 1954. 

Indiana is also a center of soybean 
processing, with six plants in the 
state, at Angola, Decatur, Fort 
Wayne, Frankfort, Lafayette, and 
Indianapolis. Central Soya’s main 
office is at Fort Wayne, and the 
firm’s chemurgy division has a plant 
at Indianapolis. 


The Convention City 
Indianapolis, the state’s capital 

and principal industrial, wholesale, 

and retail center, is truly the cross- 


roads of America with many U. S. 
and state highways through and 
around the city. Indianapolis will 
have more interstate highways than 
any other city in the United States 
when they are completed. Some will 
be in use this summer. 


Indianapolis is probably closer to 
the geographical center of the soy- 
bean belt than any other city that 
could be picked. Lincoln, Nebr., 
Minneapolis, Minn., Kansas City, 
Mo., Norfolk, Va., Raleigh, N. C., 
and Mobile, Ala., are all approxi- 
mately the same distance from In- 
dianapolis. And the soybean grow- 
ing area of Canada is closer than 
any of these. Wherever you are, 
Indianapolis is not a great distance 
away. 


Convention Hotel 

The Claypool, the convention 
hotel, has ample facilities for a large 
convention, can accommodate up to 
1,000 people in banquets and meet- 
ings. The hotel is all air-conditioned 
and provides handsomely for the 
comfort of convention attendants. 


Convention Exhibits 

Again, the exhibits will be the 
informal center of activity of the 
soybean meetings Aug. 28-29. Firms 
serving the industry will be repre- 
sented. All exhibits will be on the 
mezzanine floor, along with the gen- 
eral meetings, as shown in the dia- 
gram below. 

For your choice of available ex- 
hibit space contact: Geo. McCulley, 
business manager, American Soy- 
bean Association, Hudson, Iowa. 

First come, first served. 


FLOOR diagram shows exhibit booths and meeting room. 
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there's a world of DIFFER 


‘with the PL | PPEP 





True—there's nothing mystifying about effective grain 
drying. All factors are accountable and accounted for 
by this small, power-packed continuous-flow, 300 
bushel Clipper Genie. 


The Genie puts you in the profitable drying business 
fast... with a small outlay! And with a minor adapta- 
tion it will dry both grains and seed. 


BUILT USING STANDARD CLIPPER-RANDOLPH COMPONENTS! 
BUILT TO CLIPPER-RANDOLPH SPECIFICATIONS! 


f SAME EXTRA-HEAVY STEEL CONSTRUCTION 


COMPLETE, STURDY HOUSE ENCLOSES 
CONTROL EQUIPMENT AND PROTECTS 
HEATER FAN FROM DEBRIS 


HIGHEST QUALITY FANS, BURNERS, CONTROLS 
AND PARTS 


FEATURES THE FAMOUS ORIGINAL RANDOLPH 
COLUMN 


PRE-WIRED, INTERLOCKED CONTROL PANEL 
COMPLETELY PROTECTED BY SAFETY DEVICES 


FULLY GUARANTEED TO DRY AND COOL AS 
CLAIMED 


100% SELF CLEANING 


OPERATES ON NATURAL OR LP GAS (CAN BE 
EQUIPPED FOR OIL FIRING) 


. 
‘ 


Write today for free complete information on the 
Genie or on any of the larger Clipper-Randolph Dryers 
and learn first-hand of the World of Difference with 
a Clipper. 


The world-famous Clipper line includes = , 
grain, seed and bean cleaners @ portables @ bucket : : CLI PPER 
and pneumatic elevators @ vibrating pits and con- 1621 WHEELER ST. 
veyors and many other related cleaning, processing 
Fvale Mar: Cilelitale Mair (ots til to SAGINAWEER. MICHIGAN 
Phone SW 2-8723 
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People Want 
More Protein 
and Oils 


By HOWARD L. ROACH 


President, Soybean Council of America 
From speech before the International! 
Association of Seed Crushers’ Congress, 


Stockholm, Sweden 


USINESS responsibilities for the 
Soybean Council of America 
have caused me to visit a total of 
29 countries located in South and 
North America, Asia, Africa, the 
Middle East and Europe since the 
first of December 1960. I shall en- 
deavor to bring to you my impres- 
sions, verified by business interests 
within each country, as well as my 
colleagues, as to the status of the oil- 
seed crushing business within this 
zroup of nations. 

I was accom- 
panied on part of 
my trip by an 
eminent Ameri- 
can economist, Dr. 
Louis H. Bean, on 
other legs of the 
trip by Dr. J. L. 
Krider, vice presi- 
dent of the Soy- 
bean Council on 
loan to the Coun- 
cil by his own 

company, Central Soya Co., while 
on other portions of the trip I had 
as consultants various qualified 
staff persons from the Soybean 
Council. I mention these facts in 
order to let you know the opinions 
expressed are not mine alone. 

“The newly found knowledge on 
nutrition, which is being widely dis- 
seminated and is beginning to reach 
all people of the world, is creating 
an unsatisfied desire for more pro- 
tein; in some areas protein from the 
animal kingdom, such as meat, poul- 
try, eggs and dairy products, while 
in other areas, due to religious be- 
liefs and/or economic conditions, 


Howard L. Roach 


MR. ROACH (left) and Dr. J. L. Krider, vice presi- 


dent of the Soybean Council (center), with Prime 
Minister David Ben-Gurion of Israel during a visit 
to the latter’s home. 


the people demand and will be satis- 
fied with protein from the vegetable 
kingdom, such as legume seeds prop- 
erly processed. In either case, the 
chief source of protein is from the 
seeds of oil bearing materials and 
this, of course, means increased 
business for seed crushers. Knowl- 
edge of protein and the amino acids 
which, combined, make up the com- 
plex nitrogen compound we call 
protein, is teaching the people of 
the world the necessity of the proper 
combination of these amino acids 
and the necessity of applying them 
in proper amounts. Most persons 
here, I am sure, are familiar with 
the fact that the soybean contains 
all of the amino acids necessary to 
proper animal and human nutrition 
and is the only oilseed thus far dis- 
covered by science that has this 
unique characteristic. 


Use Oilseed Meals 


The complete amino acid content 
of protein from soybeans is enabling 
some nations to mix soy flour with 
wheat flour, supplementing the low 
lysine value of the protein found in 
wheat with the high lysine value of 
soy, and thereby producing a bread 
that is much more satisfying and 
nutritious. Two nations I have vis- 
ited within the past 6 months have 
enacted laws requiring the mixture 
of soy flour with wheat flour, for 
they are aware of the dangers and 
detrimental effect of low protein 
diets to their population, particu- 
larly children. 

Experiments are going forward by 
United Nations International Chil- 


dren Emergency Fund, World Health 
Organization and other internation- 
al organizations on the utilization of 
locally available oilseed meals, 
either alone or admixed with soy 
to fill the desire for more protein 
of high quality. 

The populations of China, Japan 
and other oriental nations prepare 
dishes directly from the soybean 
and have acquired a taste for soy 
through the more than 3,000 years of 
their association with soybeans. The 
Soybean Council has recently estab- 
lished a test kitchen where taste 
panels evaluate soy dishes and dish- 
es containing soy, for persons with 
both oriental and occidental back- 
grounds and are devising ways and 
means through research of making 
the high protein soybean delicious 
for all people. The personnel of the 
Council are also compiling an inter- 
national cookbook of tested and ap- 
proved recipes to be used by both 
the housewife and those responsible 
for group feeding, as a guide in the 
preparation of food containing soy 
products. When completed, sections 
of this volume will be published in 
English, Spanish, French, German, 
Arabic and other languages and will 
be made available to all people of 
the world through the international 
offices of the Soybean Council. This 
service will mean more business for 
oilseed crushers. 

It is not the purpose of the Soy- 
bean Council to foster education on 
nutrition regarding soybeans alone, 
but rather to foster better nutrition 
for all, using soybeans where neces- 
sary. We know that we have a 
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responsible part to play in the 
drama of the exploding population 
of the world, and proteins from all 
sources will be needed. 


It is not the purpose of the Coun- 
cil to try to displace other fats and 
oils, but rather to encourage greater 
consumption where needed. We wish 
to see soy oil occupy its deserved 
place in the increasing demand for 
fats and oils in the diets of the 
people of the world. 


Studies of available statistics show 
that as the standard of living of 
people in a nation rises, so does the 
demand for fats and oils for food, 
up to acertain saturation point. FAO 
reports show that the average diet- 
ary consumption of fats and oils in 
certain countries is as low as 9 
pounds per person per year, while 
the inhabitants of other nations eat 
as much as 70 pounds per person 
per year. The edible fats and oils 
consumption in the United States 


has remained stable for a number of ° 


years at 45-46 pounds per person 
and we believe the saturation point 
has been reached. With some people 
there has been a slight decline in 
the past 2 years as publicity has 
been given through the press and 
other media about the relative value 
of saturated versus unsaturated fat- 
ty acids and their effect on the 
cholesterol content of the blood. 


Standard Rising 


I can report to you that, for the 
most part, the standard of living of 
the people of the world is being 
raised. This is evident by increased 
food supplies, greater business ac- 
tivity, new roads, new buildings and 
other indexes. This means that the 
consumption of fats and oils will in- 
crease faster than the population 
and there will be more work for the 
oilseed crushers of the world. 


Some people want their fat as 
vanaspati, some as margarine, some 
as shortening, while some want 
fluid oil and some want a combina- 
tion of all. Regardless of how vege- 
table oils are processed, they must 
first come from an oilseed grown by 
farmers. To supply this increased 
demand, agriculture and the oilseed 
crushing industry must work to- 
gether. It is on this principle of 
working together that the Soybean 
Council of America has been organ- 
ized. Farmers, crushers, handlers 
and all responsible for the produc- 
tion and distribution of the soybean 
and -soybean products are united 
together to tell the people of the 
world how soybeans, either as pro- 
tein and/or fats and oils can supple- 
ment their existing diets and make 
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their lives more useful and enjoy- 
able. 

As the Council goes forward 
around the world, on an educational 
program to improve the nutrition of 
all people, we in the USA are being 
backed by our own Department of 
Agriculture. This year of 1961, in- 
centives and programs have been de- 
vised to increase the production of 
soybeans on the farms of the United 
States. We solicit the cooperation of 
this Congress to help the Council in 
this project, which is aimed at more 
and better food for all people. We 


are looking forward to a _ record- 
breaking crop of soybeans to be har- 
Crushers every- 
to gain and 


vested this fall. 
where have much 
nothing to lose. 

In conclusion, let me say that the 
demand for more protein by the 
peoples of the world is urgent, the 
possibilities for increased consump- 
tion of fats and oils is tremendous, 
and the opportunities for seed crush- 
ers to meet these two challenges is 
greater than the industry has ever 
experienced to date. 
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AEROGLIDE 
Soybean Drying 


You can now have exacting bean-to-bean 
moisture control and hold consistently to 
those levels for peak plant efficiency and 
capacity. For makers of 50% protein meal 
this means highest efficiency in meal and 
hull separation, with minimum loss of oil 


Positive moisture control is possible because of much 

longer retention and deeper penetration in both drying and 

cooling sections, and at lower temperatures. This control, in turn, lets 
you get superior results in solvent extraction in both quantity and quality 
of oil produced as well as better protein control. 


. ; 
AND .... don’t overlook these money-making advantages of an 
¢ Take in soybeans when prices are “right” — providing a 
continuous local market for beans at any moisture level. 


* Store and ship safely for short or long periods — with. absolute 


Make a date to discuss the easy ownership and true economy of drying 
with an Aeroglide and reap the profits of our experience in the soybean 


Warre For Butietrin L-101 8 


\orperalon CLIMATE CONTROLLED DRYING 





~ 


PLANTS & OFFICES 
Raleigh, N.C 
510 Glenwood Ave 
Phone TEmple 2.6422 


Emporia, Konsos 
Aeroglide St. & South Ave 
Phone Dickens 2.1645 


Cable Aerogiide 
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1961 IS WORLD SEED YEAR 


By DR. A. W. YOUNG 


President of the International Crop 
Improvement Association. Texas 
Technological College, Lubbock, Tex. 
From Crops and Soils. 


INETEEN hundred and sixty- 

one is World Seed Year. Its 
commemoration presents an impor- 
tant challenge to the agronomist, 
pathologist and seed technologist, 
and to the seed grower himself. All 
must unite in this humanitarian 
movement to promote the use of 
good seed throughout the world. 

The proverb, 
“Today’s Seed Is 
Tomorrow’s Har- 
vest,” is a truism 
which falls with 
vicious impact 
on many of the 
“have-not” na- 
tions of this 
world in which 
we live. 

In densely 
populated, less 
developed coun- 

ba~— ad tries of the 
world, the seed problem is so urgent 


WORLD SEED 
CAMPAIGN 


that it becomes a matter of life and 
death. Crop failure owing to inade- 
quate amounts of seed—or even use 
of poor quality seed—can, and does, 
lead to starvation and malnutrition 
for many innocent men, women and 
children. 

Just seed is not enough. These 
countries need good seed of high- 
yielding, well-adapted varieties to 
boost their agricultural production. 

Good seed is fundamental to a 
strong agricultural industry; to the 
social and economic stability of any 
nation. Yet many of the less de- 
veloped countries of the world have 
little or no provisions for a depend- 
able supply of seed. 

Recognition of these facts has led 
many international groups to join 
hands with the Food and Agricul- 
tural Organization of the United Na- 
tions in promoting the World Seed 
Campaign. National Seed Campaign 
committees have been named and 
called into action in all major coun- 
tries of the world. 

Dr. Hugo O. Graumann, chief of 
the Forage and Range Research 


Branch of USDA’s Agricultural Re- 
search Service at Beltsville, Md., is 
chairman of the World Seed Cam- 
paign committee for the United 
States. 

One of the major objectives of the 
campaign is to bring to the attention 
of all farmers and agricultural agen- 
cies the value of high-yielding va- 
rieties of adapted crops. Encourage- 
ment is needed in wide-scale use 
of field demonstration, education, 
publicity and all other possible 
means available to promote the use 
of good seed. 


Thus, it is through the World Seed 
Campaign that seedsmen are being 
given international recognition for 
their invaluable contribution io 
human welfare. 


Certified seed growers of the 
United States and Canada have led 
the world in production of high- 
quality seed of improved varieties. 
A large part of the magnitude and 
prosperity of the agricultural indus- 
try in this part of the world has 
been possible because of the con- 
tinuous supply of high-quality seed. 





FLASH DESOLVENTIZING 


HIGH-SOLUBLE PROTEIN PRODUCTS 


The maximum amount of soluble protein material is obtainable by use of 


the Flash Desolventizing System on extracted oilseeds. 


This low-temperature, 


short-contact time method of desolventizing gives virtually no denaturization of 


protein materials. 


Producers of isolated protein can increase plant capacity 


and upgrade product quality while reducing operating cost. 


The Flash Desolventizing System provides a low-cost arrangement for re- 
moval of solvent from extracted oilseeds in a simple and efficient manner. Used 
alone or in combination with a cooker or toaster any finished product character- 
istic is obtainable with low utility and operating costs. 
reduction in building and installation costs as well as auxiliary equipment costs. 


EM _ ENGINEERING MANAGEMENT, INC. 


Flexible design permits 


18 SOUTH NORTHWEST HWY. 
PARK RIDGE, ILLINOIS 
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@ RESEARCH 
@ REFINING 
,@ SERVICE 








ESSO HEXANE 


Fast delivery by road or rail 


When it comes to dispatching deliveries Nosey, the Esso 
Solvents expert, knows the importance of getting his 
product to you fast, clean and economically. Whether 
shipment goes by rail or road, constant attention to 
quality control safeguards the purity of low odor Esso 
Hexane. This helps you eliminate costly production de- 
lays ... assures top-notch performance in your process- 
ing. Five modern storage terminals back up this promise 


ESSO STANDARD, DIVISION OF 


HUMBLE OIL & REFINING COMPANY 


JUNE, 1961 


of fast service and ample supply: Bayonne, N. J., 
Baytown, Texas, Memphis, Tenn., Norfolk, Va., and 
Providence, R. I. 

Another big plus which is yours for the asking is ex- 
pert technical advice backed by the nation’s leading 
research laboratories. For more information, call your 
Esso Solvents Representative or write to us at 15 West 
51st Street, New York 19, New York. 





Si for a CLEANER PRODUCT, faster 


at less cost...equipment by 


For over a quarter of a century FORSBERG dust-free seed cleaning equip- 
ment is recognized as the finest in the world. Operators have proven 
FORSBERG equipment maintenance-free . . . eliminating costly break- 
downs. Today FORSBERG manufactures a complete line of seed cleaning 
equipment including vacuum separators, gravity separators, stoners, scalp- 
ers, leg-airs, and screeners all ba'anced to operate perfectly together for 
greater economy. Ask your local FORSBERG representative for a free 
estimate... 


Batavia, New York 
Don Gray 


Sycamore, Illinois 
Chuck Veeck 
Arlington, Texas 
Tom Vannerson 
Owatonna, Minnesota 
Fred Schuck 
Kirksville, Missouri 
Fred Schuck 
Minneapolis, Minnesota 
Bill Carter 
Winnipeg, Manitoba 
Cuthbert Company 
Toronto, Ontario 


FORSBERG VACUUM Sullivan Equipment 


Roanoke, Virginia 


G RAVITY SEPARATOR Morrison Engineering 


EXCLUSIVE VACUUM GRAVITY principle bala ones a mg 
for cleaner, dust-free operation . . . no blast . oie 
fans ... no open deck... all enclosed for ee 
safer operation — no dangerous exposed belts ; 

or moving parts. Built-in accuracy with highly 
efficient air-controls . . . no additional adjust- 
ments needed. Cleans products to “hair-line" 


nertetilian. THE FORSBERGUINE | 


SEEO & GRAIN CLEANING MACHINERY 








FRED FORSBERG & SONS, INC. 


Thief River Falls, Minnesota 


e VACUUM and STANDARD GRAVITY SEPARATORS 
e SCALPERS e STONERS e HULLER and SCARIFIER 
e SCREENERS e LEG-AIR 
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Chemical Laboratories 


To Serve You 





Our Chicago laboratory is \ Our Des Moines laboratory 
equipped with the most ay has the latest equipment for 
modern equipment for re- ' ; \ refining oils; soybean prod- 
fining soybean oils: soybean - p ucts and feeds. 

products and feeds. ~ a] 


CAIRO, ILL. 


LITTLE ROCK, ARK. vi 4007 Sycamore St. 
412 W. 7th St. e 


WILSON, ARK. CHICAGO 19, ILL. 
7 Union St. 1526 East 75th St. 


Our Oil Refining Department at 
CLARKSDALE, MISS. Memphis has a capacity of 150 DES MOINES, IOWA 


refinings daily. We also are 


75 Sunflower St. equipped to analyze soybean : 
products and all types of feeds. 1514 High St. 


Specializing in Maune Swweying and Inspection at Chicago Port 
Official Chemists for the Chicago Board of Trade 
Official Chemists for National Soybean Processors Association 


\ 


+15 
iil 
WOODS 


ANALYTICAL AND CONSULTING CHEMISTS 








Phone: JA 5-6333 Main Office: 265 S. FRONT ST. MEMPHIS, TENN. 
Serving the Soybean Industry Since 1935 











JUNE, 1961 





Phillips High Purity Normal Hexane 


+. @ premium product unequaled in quality 


@ Lower Specific Gravity 
—Less heat needed to vaporize 
—Less cooling for condensation 


Every tank car of Phillips High Purity Normal 
Hexane is laboratory tested to assure that all prod- 
uct meets the strict specifications of this premium 
solvent ...a minimum of 85 percent normal hexane 
... benzene content less than 0.1% ... sulfur content 
less than 10 parts per million. These are some of the 
properties which make this solvent ideally suited for 
oilseed extraction. Additional benefits of High Purity 
Normal Hexane are: 
* * * 

@ Minimum Light & Heavy Components 

—Narrow boiling range 

—Low vapor pressure 


@ Uniform Quality 
— Minimum variation in product composition 
—Improved over-all plant operations 


Dependable traffic control and convenient storage 
and shipping points assure on-time deliveries. For 
complete details on High Purity Normal Hexane, 
and other high quality Phillips solvents . . . write, 
wire or phone, today. 


*Normal Hexane Content, 85% Minimum 


PHILLIPS 


PHILLIPS PETROLEUM COMPANY 


66 


Special Products Division 


Bartlesville, Oklahoma + Phone: FEderal 6-6600 


Other solvents available from Phillips: \sopentane + 


Normal Pentane - Isohexanes 


Isoheptanes + Normal Heptane - Isooctanes « AOCS and USP Petroleum Ethers 
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THE News IN BRIEF 


THE CROP, MARKETS AND OTHER ITEMS OF NOTE 


Soybean 
Acreage 
Outlook 


Acreage up 
In Kansas, 


JUNE, 1961 


Nebraska 


A total planted acreage of over 27 million acres of soybeans, a million 
above the Department of Agriculture’s Mar. 1 planting intentions report 
and 3 million more than 1960, seemed a very conservative assumption as 
the Soybean Digest went to press. 

Final acreage could go well above this figure due to this spring’s mar- 
ket enthusiasm and the $2.30 support price, and a possible diversion of 
acres from small grain, corn and cotton to soybeans if the weather con- 
tinued unfavorable for planting these other crops. 

Our reprots from 15 of 31 soybean-producing states would indicate 
that about 600,000 more acres than were estimated by USDA might be 
planted to beans in the states reporting. The reports were mostly local 
and not necessarily representative of the states as a whole. 

Areas where it appeared continued unfavorable weather might divert 
other crop acreage to soybeans included the Midsouth, North and South 
Carolina and Georgia, northern Iowa, Minnesota, Kansas and Ohio. De- 
mand for seed was strong, and the supply low some places. 


There will be a big soybean acreage increase this year in Kansas and 
Nebraska—from 25% to 35%—according to our reports. B. E. Henline, 
Soy-Rich Products Co., Wichita, sees the Kansas increase as due to the 
recent high prices and the $2.30 support price, low income from soil-deplet- 
ing milo and a trend to a sounder rotation program that includes soybeans. 

Swinbank and Furrer, Nebraska State College of Agriculture Exten- 
sion agronomists, say the late spring also favored soybeans in Nebraska. 
Demand for seed was reported 40% to 50% ahead of last year in Kansas, 
and good seed was about gone in Nebraska by early May. 

Soybean planting was well under way in nearly all sections June 11, 
but reports of progress varied widely, from just starting to almost com- 
pleted. Warm weather was needed, and in some places, a cessation of rain. 
Walley Agricultural Service, Fort Wayne, Ind., said the odds favor slightly 
lower yields per acre of all crops than we have enjoyed the last few years. 


The United States is expected to ship abroad about 1,500 million pounds 
of cottonseed and soybean oils in 1960-61, compared with the previous high 
of 1,456 million established last year. An expansion in sales for dollars 
as compared to shipments under government programs is taking place, 
and over half the oil moving out in 1960-61 will fall within this category, 
in sharp contrast to some recent marketing years. 

The improvement in the Spanish economy and increasing quantities 
of foreign exchange earned by exports of olive oil are enabling that coun- 
try to expand its dollar purchases of U. S. edible oil. Spain continues to be 
the major recipient of edible oil under government programs, followed by 
Pakistan, Yugoslavia, Poland, Greece, Egypt, and Israel. 

U. S. exports of oilseed meals in October 1960-September 1961 are likely 
to be 25% to 30% below the record 867,000 short tons that moved abroad 
last year, but still more than in most previous years. 

Exports to Canada, our most important single market for meal, are 
holding up relatively well because of higher hog numbers, but Western 
Europe is taking much less. In Western Europe reduced feeding of oilseed 
meal to dairy cows will more than offset greater consumption by hogs and 
poultry. Price trends in the United States and Western Europe since early 
last fall have not been encouraging exports of U. S. meals. 





World cottonseed production in the marketing year that closes July 
31 is estimated at a record 22.9 million short tons, slightly larger than the 
previous high of 1959, according to USDA. Major increases are in India 
and Mexico. 

World lard exports in 1960 were 902 million pounds, an increase of 4% 
over 1959, with the United States accounting for 69% of the trade in lard. 


Prospects Carryover of 1960-crop soybeans into next crop year will be about 

For Soybean 5 million bushels, down sharply from 23 million last year, according to 

Carryover SDA. Prices will probably remain stable this summer, averaging well 
above the same period last year. 

Based on present indications, production of soybean meal will total 
around 9.5 million tons during the 1960-61 season, of which about 9 million 
tons will be fed to livestock, 7% more than in 1959-60 and a new record. 
(For further outlook information see George Peter’s column on page 54.) 

Last of April stocks of soybean oil totaled 680.4 million pounds, up 
from 624.7 million pounds a month earlier; and cottonseed oil stocks were 
down a little, to 432.6 million pounds from 447.6 million, according to 
Bureau of the Census figures. 


Outlook for Quoting L. R. Brewster, General Mills, Inc., Minneapolis: “It is my 
Soybeans, firm belief that the price of soybeans will remain strong until new-crop 
Meal, Oil <u oplies are in sight. The big question mark is whether the July option 

will come down to meet the September or will the September option move 
up to meet the July? I believe it will be a combination of the two. 

“Soybean meal prices may hold near their current level for the next 
weeks but ... as the July option works lower, meal prices will follow the 
same pattern. As processors begin to scrape the bottom of the bins in 
August and September and the meal supplies are not as plentiful as they 
are now, prices should strengthen provided animal units are still large. 

“Soybean oil will likely remain fairly strong for the balance of the 
crop year.” 


Textron, Inc., a widely diversified company, plans to acquire Spencer 
Kellogg & Sons, Inc., Buffalo, N. Y., processor and mixed feed manufac- 
turer, according to a joint announcement by Rupert C. Thompson, Jr., 
chairman of the board of Textron, and Howard Kellogg, Jr., chairman of 
the board of Spencer Kellogg. Spencer Kellogg, a major soybean processor, 
has been operating since 1894. Administrative offices and the research 
center are located in Buffalo, N. Y.; and principal plants are in Bellevue, 
Ohio; Decatur, Ill.; Des Moines, Iowa; and Minneapolis, Minn. 


Archer-Danials-Midland Co. has announced a higher price schedule 
for Ardex 550, new protein product, due to higher raw material costs 
brought about by the new support price on soybeans. “We can see no 
long-term economic relief with this new support base,” says ADM. 


There will be more pre-emergence spraying of soybeans this spring, 
according to our reports. Some spraying will be undertaken this spring 
in most localities reporting. 


A brief requesting a support price of $2.50 per bushel for Ontario soy- 
beans sold between July 1, 1961, and June 30, 1962, has been presented to 
the Canadian government by the Ontario Soya-Bean Growers Marketing 
Board. The support price has been $2 for the past 2 years. 


The annual meeting of the Midsouth Soybean and Grain Shippers 
Association will be held at Hotel Peabody, Memphis, Tenn., Aug. 1-2, ac- 
cording to Paul C. Hughes, secretary, Blytheville, Ark. 
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THERE’S A 


SHANZER DRIER 


THAT'S RIGHT FOR YOU 


SERIES 


Units with capacity up to 3000 bushels per hour 


Small to Medium Operations 


Five performance packed models comprise 
the “900 SERIES”. Every unit incorpor- 
ates the proven features that make Shan- 
zer the most advanced grain drier in the 
world: Vertical screen column design; 
completely enclosed unit; and new Drier 
Control Center for maximum safety and 
ease of operation. Small or large, Shanzer 
Driers are built from experience to give 
you the most for your money. 


1200 





Medium-Sized Operations 


The precision engineering and full-rated 
performance of Shanzer Driers meet heav- 
ier schedules with trouble-free, profit- 
making ease. The “1200 SERIES”, like 
all Shanzer Driers, can be exactly adapted 
to your particular production flow, fuel 
preference, and space requirements. Full- 
time staff specialists are ready to help you 
plan a more profitable drying operation. 


1900 


Large Operations 


Whatever your drying load or expansion 
requirements, the new line of Shanzer 
Driers, like those in the “1500 SERIES”, 
are engineered to deliver the reserve 
stamina and tremendous capacity giant 
production loads demand. We invite your 
inquiry for names and locations of these 
installations. You'll see that year in and 
year out, big drying capacity and big 
value mean Shanzer. 


The model that’s just right for your operation will depend on grains most 
frequently handled, typical weather conditions and planning for additional ca- 
pacity. Call your Shanzer representative for full details and planning assistance. 


85 Bluxome Street ° 
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Send for free folder = 


Co with Shanger ih the Sitios 
MANUFACTURING COMPANY 


Designer and manufacturers of stationary and portable Grain Driers, 
Bucket Elevators, Conveyors, Aspirating Cleaners and Manlift Elevators. 


San Francisco 7, California °* 


Phone SUtter 1-5200 





JUST A FEW of the products employing soy lecithin. 


Soybean Lecithin 


Soy Lecithin is used as nature's own blending 
agent in a wide variety of food products 


By H. T. IVESON 


Manager lecithin products, Central Soya 


CIENTISTS, the world over, are 
daily learning more about the 
nutritional requirements of man, 
and our food manufacturers are con- 
stantly attempting to incorporate 
these ideas into our food products. 
In almost every case a_ blending 
agent is indicated in order to pro- 
duce products having the correct 
characteristics and consumer accep- 
tance. The chemist, of course, can 
devise many such 
blending agents, 
but materials that 
are acceptable, nu- 
tritious, food in- 
gredients are few. 
Of major import- 
ance in this cate- 
gory is nature’s 
own blending 
agent, soybean 
lecithin, which is 
widely used as an 
emulsifier and dispersing agent in 
all types of food products. 
Originally isolated from brain tis- 
sue and egg-yolk, the phosphatides 
remained a laboratory curiosity un- 
til they were discovered in vegetable 
seeds, especially soybean. It had 
been observed that when soybean oil 
was allowed io stand, it picked up 
moisture and a sludge separated. 
This sludge was readily subject to 


H. T. Iveson 
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decomposition and was of no prac- 
tical value to the refiner. 

The Bollmann patents assigned to 
Hanseatische Muhlenwerke Akt. 
Ges. first described a simple means 
of refining these oils and producing 
lecithin in a sufficiently pure and 
stable form to be industrially use- 
ful. Even so, this product was only 
slowly accepted by the food in- 
dustry since it was a greatly inferior 
product to what we have come to 
expect from today’s production. It 
was soft plastic to hard solid and 
nonuniform in consistency. Usually 
it was very dark, sometimes black 
in color and had a very strong taste 
and odor. 

Much progress has been made 
since then. The quality has been 
greatly improved to where the color 
is dark yellow to orange brown and 
most odor and taste have been re- 
moved. Furthermore, lecithin prod- 
ucts have been developed which can 
be more easily adapted to present 
food processes. In addition, varia- 
tions in composition of the basic 
product have led to many new ap- 
plications in the food field. 

The natural or crude grades of 
lecithin are usually prepared from 
freshly extracted soybean oil by the 
addition of moisture. The emulsion 
produced is dried under vacuum at 
comparatively low _ temperatures, 
which gives a material with an ap- 
proximate composition of: 


20% Phosphatidyl choline 

20% Phosphatidy! ethanolamine 
20% Inositol phosphatide 

35% Soybean oil 

5% Sugars, sterols, moisture, etc. 


Products of this type can be pro- 
duced to various color specifications 
by bleaching with hydrogen perox- 
ide and/or benzoyl peroxide. The 
consistency can be adjusted from 
the normal plastic to a very liquid 
product by the addition of fatty 
acids and oils. 


More recently, because of the de- 
mands of manufacturers for ingredi- 
ents in a powdered or granular 
state, products have been devised 
containing lecithin in this form. Gen- 
erally it is done by dispersing the 
natural lecithin in or on a dry car- 
rier such as milk solids, soybean 
protein, or soy flour. The concentra- 
tion of lecithin in these products 
varies from 3% to as high as 50% 
and if the carrier also contributes 
to the final product this is a con- 
venient although not necessarily in- 
expensive means of using lecithin. 


Some Limitations 


In spite of the many variations 
mentioned above, certain limitations 
have been found in the applications 
of these unmodified lecithins in 
foods. Many times they are not as 
effective as desired either because 
of the methods of incorporation or 
because they are not sufficiently 
concentrated. The newer modified 
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lecithin products that have been de- 
vised to eliminate these difficulties 
are probably of most immediate in- 
terest to our readers. 

Natural, commercial lecithin is a 
complex mixture of phosphatides 
with impurities such as soybean oil, 
moisture, etc. Not only do these 
phosphatides have somewhat dif- 
ferent properties, but the mass is 
fixed in a definite orientation pat- 
tern which limits its functions. 
Change in these characteristics can 
without doubt be brought about by 
the food manufacturer if he de- 
sires. Generally, though, they do not 
wish to spend the effort nor do they 
feel that it should be necessary. 
Thus, if lecithin is to find its de- 
served place in the food field, the 
lecithin producers must supply prod- 
ucts which are effective. 

Possibly the simplest and most di- 
rect method of approaching this 
problem is to combine lecithin with 
other surface active agents. In this 
manner the orientation is disturbed 
and one or more properties can be 
emphasized. 

Lecithins that are water dispers- 
ible and that will disperse solid 
particles into water are products of 
this type. More hydrophobic leci- 
thins have also been produced. Mix- 
tures with monoglycerides that are 
more effective as emulsifiers for 


bread and other bakery products 
have been designed. 


Chemical Modification 


Actual chemical modification has 
also been used in order to obtain 
more desirable characteristics in our 
base material. There are many re- 
actions which come to mind that 
might occur with a molecule such as 
lecithin. Yet experience has proven 
that if the base molecule is de- 
stroyed during the reaction, one 
loses more than one gains. Destruc- 
tion of the lecithin molecule is easy 
so we will only consider those very 
mild chemical reactions that can be 
performed without destruction of 
the lecithin. This limits the field to 
a few products of commercial value. 

Probably of most importance in 
this group is hydroxylated lecithin 
which has been treated in such a 
manner that the water attracting 
groups are more closely balanced 
with the oil attracting groups. Thus 
the emulsifying ability is enhanced 
even though most of the other prop- 
erties remain the same. These hy- 
droxylated lecithins have found 
wide application in the food indus- 
try as more effective emulsifiers and 
release agents. 

Another product of this type is 
hydrogenated lecithin. Since the fat- 
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ty acids in soybean lecithin are 
highly unsaturated, hydrogenation 
produces :an effect similar to that 
shown on unsaturated oils. A very 
hard plastic product is produced 
which can be powdered or granu- 
lated if desired. Hydrogenation in- 
creases the stability to oxidation and 
changes many of the solubility char- 
acteristics of the lecithin, but ap- 
parently does not change the sur- 
face active character of the mole- 
cule. It is to be expected that this 
type of lecithin may be more effec- 
ive in ice cream products and cakes 
than the more unsaturated natural 
lecithin. 


Solvent Separation 


Another means of modifying the 
phosphatide complex is by solvent 
separation and concentration of the 
components. Many times it has been 
found advantageous simply to re- 
move the soybean oil present in the 
natural product and replace with 
another carrier. Apparently this 
changes the molecular orientation 
sufficiently so that the resulting 
product acts more effectively. 


The phosphatides, themselves, can 
also be separated in order to empha- 
size the individual properties. In 
this manner a composition of mat- 
ter is isolated that is a superior oil- 
in-water emulsifier and more effec- 
tive in dispersing solid materials. 
This product has an analysis similar 
to egg-yolk lecithin and in many ap- 
plications has a similar behavior. Its 
approximate phosphatide composi- 
tion is: 

60% Phosphatidy!l choline 

30% Phosphatidy! ethanolamine 

2% Inositol phosphatides 


4% Soybean oil 
4% Miscellaneous 


Of course in commercial practice 
this material is produced in a carrier 
so that the above percentages are 
changed accordingly. 

Another concentrated phosphatide 
product which is available is one 
that will form superior water-in-oil 
emulsions. In addition this is the 
most bland lecithin available and 
more stable than most. Its phospha- 
tide composition is approximately: 

4% Phosphatidy! choline 

28% Phosphatidy! ethanolamine 

55% Inositol phosphatides 


4% Soybean oil 
9% Miscellaneous 


Lecithins of this type have found 
use in margarines, pan greases, pea- 
nut butters and other table spreads. 

Now before leaving the subject 
of lecithin we should mention in 
somewhat more detail the general 
applications in the food field. In the 
baking industry lecithins are used 
to modify the gluten characteristics 
of the flour. They also act as emul- 
sifiers, wetting agents, and antioxi- 








HOLDING tanks for soybean oil. 
Lecithin department, Central 
Soya. 


dants. Experience has shown that 
they are effective in very low con- 
centrations of about 0.1% to 0.3%. 

In candies, lecithin finds particu- 
lar value for chocolate processing. 
When 0.25% to 0.5% of lecithin is 
used in chocolate, it is possible to 
drastically reduce the _ viscosity, 
thereby saving additional cocoa but- 
ter. Lecithin also finds value in fat- 
containing candies such as caramels, 
brittle, nougats, and taffies where 
it aids in the blending of ingredients 
and prevents graining and streak- 
ing. 

Lecithin is almost universally 
used in the production of margarine 
as an antispattering agent. Gen- 
erally the amounts used are limited 
by law to about 0.5%. In most in- 
stances the margarine manufacturer 
finds that lecithin solves all of the 
emulsion problems without addi- 
tional emulsifiers. 

In various table spreads, such as 
peanut butter, lecithin is used as a 
blending and _ stabilizing agent. 
Usually 1% to 2% of lecithin is ef- 
fective in making a smoother, cream- 
ier spread that will not separate even 
under wide temperature variations. 

The ice cream manufacturers also 
find value in lecithin in improving 
smoothness and prevention of “sand- 
iness” on storage. Again small 
amounts appear to be effective 
usually around 0.1%. 

Finally when anyone wishes to 
disperse rapidly any of the dried 
foods such as cocoa, lecithin in 
amounts of 0.5% or greater has been 
generally used. 

From this resume it becomes ap- 
parent that when one considers the 
contribution of the soybean to our 
food supply one can hardly ignore 
the potentialities of soybean leci- 
thin. 


19 





Southern Rhodesia boys and MPF. 


By FRED H. HAFNER 


Director of Protein Operations, Specialty 
Products Division, General Mills, Inc. 


ALNOURISHMENT is regarded 
by many as the No. 1 problem 

in today’s world. Evidence of wide- 
spread concern over this problem 
can be found in the stepped up pro- 
grams of the United Nations (FAO) 
in its Freedom From Hunger cam- 
paign and the U. S. government in 
its Food for Peace program. 

Recognition is being given to the 
fact that proper utilization of avail- 
able foods can go a long way toward 
alleviating malnutrition, particular- 
ly in areas where the intake of es- 
sential nutrients is sub - optimal. 
Much emphasis is being placed on 
protein foods and as a result oil- 
seeds, fish, milk and pulses are 
emerging as primary plentiful 
sources of this valuable nutrient. Of 
these protein foods, oilseeds—partic- 
ularly soybeans—seem to offer the 
most practical and least costly source 
of dietary protein immediately avail- 
able in substantial quantity as hu- 
man food. j 

Recognizing 
that protein is 
not the sole di- 
etary deficiency 
of Southeast 
Asia, the Middle 
East, Africa, 
Philippines, La- 
tin America and 
the West Indies, 
food products, 
based on oilseed 
proteins and de- Fred H. Hafner 
signed to supply all essential nu- 
trients likely to be deficient in diets 
of these areas, are being made avail- 
able for use in these areas. Incapa- 
rina is one such food product based 
on cottonseed flour. Indian Multi- 
Purpose Food is another, based on 
peanut flour and Bengal gram (a 
pulse). However, the one which has 
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Multi-Purpose 
Food 


Valuable aid to improved nutrition 


been in existence the longest is 
American Multi-Purpose Food 
(MPF) based on heat-treated soy 
flour and soy grits. 

Developed by the eminent bio- 
chemist, Dr. Henry Borsook of the 
California Institute of Technology at 
Pasadena, Calif., American MPF has 
been distributed since 1946 by the 
Meals for Millions Foundation of 
Los Angeles worldwide as an ex- 
ample of how abundantly available 
oilseed protein properly fortified can 
be utilized to help overcome dietary 
deficiencies which exist more as a 
result of ignorance than from a lack 
of nutrient sources. Pioneers in the 
field of world feeding, Meals for 
Millions recognizing that malnutri- 
tion is 100% preventable has con- 
tributed much toward combating 
malnutrition where it exists. As a 
result, MPF now is in production in 
India, Brazil, Japan, Mexico and the 
United States. India’s third 5-year 
plan contains proposals for 15 addi- 
tional MPF units. 

Type of Food Needed 

Other countries— Tanganyika, 
Philippines, Egypt, Union of South 
Africa, Rhodesia—are in various 
stages of a program to make MPF 
available while numerous others are 
exploring the possibility of initiat- 
ing a program. MPF is gaining sta- 
ture with each passing year as more 
and more officials learn of the value 
of MPF as a basic food for combat- 
ing the ravages of malnutrition in 
their country. 

In a recent issue of Nutrition Re- 
views, Dr. Frederick Sai of Ghana 
described what he felt was the type 
of food product needed to meet the 
dietary deficiencies of the malnour- 
ished masses in Africa and other 
areas where the principal compo- 
nent of the diet is carbohydrate. He 
listed these desirable properties: 

1—Adequate content of essential 
amino acids. 2—No toxic principles. 
3—Must be stable and easy to store. 
4—Must be easy to use or prepare. 
5—Low cost. 6—Must be acceptable 


to the people. 7—Must be made 
available. 8—Must have prestige val- 
ue. 9—Must not violate dietary or 
religious taboos. 10—Government 
and medical personnel must be edu- 
cated to recognize value of food. 
11—Population must be educated to 
recognize value of food. 

What Dr. Sai probably did not 
realize when he wrote his article 
was that the food he described al- 
ready existed. MPF meets all the 
prerequisites listed by Dr. Sai with 
the additional advantage of not be- 
ing new but having been used dur- 
ing the past 15 years as an example 
of how an abundantly available 
plant protein, properly fortified, can 
help to overcome dietary deficiencies 
in all parts of the world at relatively 
little cost. 

Since 1946, the nonprofit Meals 
for Millions Foundation has distrib- 
uted over 62 million 2-ounce serv- 
ings of MPF to 127 countries. Such 
eminent men as Dr. Albert Schweit- 
zer (Gabon), Dr. Glenn Tuttle( Con- 
go), and the late Dr. Tom Dooley 
(Laos) praised MPF for its value in 
treating severe cases of protein star- 
vation (kwashiorkor) and in meet- 
ing dietary needs of the malnour- 
ished which were treated at their 
hospitals. 

Since 1959, General Mills (GMI) 
has been manufacturing MPF for 
MFM as well as promoting its use in 
the U. S. A. and abroad. 

What is MPF? MPF as produced 
in the United States consists of heat- 
treated soy grits or soy flour blended 
with essential vitamins and minerals 
so that each 2-ounce (56.7 gram) 
portion provides the following levels 
of nutrients (see top page 21): 

Vitamins C, B-6 and B-12 were 
added to the formula with the per- 
mission of Dr. Borsook. 

MPF has the following percentage 
composition: 

Protein (NX6.25) 50% Ash (Mineral) 6.5% 


Fat 1% Carbohydrates 31.0% 
Fiber 3% Calories 150 in 2 oz. 


A 2-ounce portion (dry weight) 
can be provided for as little as 3¢. 
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Quantity % % 

in 2 oz. RDA MDR 
Protein 28.0 40 ane 
Vitamin A 1667 3313 41.7 
Thiamine : 33/3 53.0 
Riboflavin F 3313 50.0 
Niacin ; 3313 70.0 
Vitamin C . 3313 83.3 
Vitamin D et 41.7 
Calcium 333 35.6 
Phosphorus eaee 33.3 
Iron ; 3343 33.3 
lodine 0.033 Sere 33.3 
Vitamin B-6 0.33 ba bat 
Vitamin B-12 0.85 To" sa 


*2 oz. dry weight = 56.7 grams (approx. 13 
cup). **1] International Unit (1U) = 1 USP Unit. 
*** Minimum daily requirement not established. 
**** Recommended daily allowance not estab- 
lished. 


However, recognizing that MPF will 
be eaten with other foods which will 
provide some of the nutrients con- 
tained in MPF, usually it is not 
necessary to consume more than 1 
ounce of MPF at a single meal to 
derive benefits if the basic diet is 
principally grain products, roots, 
fruits, beans or leafy vegetables. 

Whereas the basic deficiency of a 
particular diet may be protein it 
may not be the only deficiency. That 
is the reason for the MPF approach 
rather than simply the protein ap- 
proach. If addition of protein to a 
diet should relieve the protein de- 
ficiency but leave the diet deficient 
in some other factor or factors— 
for example, calcium, thiamine or 
Vitamin A—the dietary improve- 
ment would be only partially effec- 
tive. By having present all essential 
nutrients other than carbohydrate 
and fat, MPF acts as a more effec- 
tive supplement than if protein alone 
were provided. 

Compared to other food products 
of equivalent nutrient content, MPF 
is extremely low priced. Under mass 
production conditions and in bulk 
packaging the cost can be brought 
down even lower. So far as we know, 
MPF is the least costly source of 
those essential nutrients which are 
most likely to be lacking in the diets 
of people in countries where mal- 
nourishment is a problem. 

MPF, being completely precooked 
and ready to use, can be added to 
rice, bulgar, dhal, beans, porridge, 
soup, yams, tortilla flour, chappati 
flour and a wide variety of other 
foods or food products to yield mix- 
tures that are readily acceptable, 
even by those with well-established 
food habits. 

MPF is available in both granular 
and powdered form depending on 
the particular use to which it is to 
be put. 

Abundantly available, inexpen- 
sive, stable, easy to use, highly nu- 
tritious, MPF may be the answer to 
the dietary problems of the people 
in your land. 
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Film on Weed Control 
By Naugatuck Chemical 


HOW TO CONTROL weeds in soy- 
beans is told in a new 16mm sound 
film recently produced by Naugatuck 
Chemical. Title of the film is, “Grow 
Soybeans Not Weeds.” 


The film deals with the destruc- 
tive aspects of weeds in soybean 
fields and the economic distress 
caused by them. It goes on to show 


that a treatment of Alanap pre- 
emergence will eliminate these dif- 
ficulties. 

Considerable footage is devoted to 
show how to apply Alanap liquid 
and granular, the use of planter 
rigged sprayers and the rewards ob- 
tainable from clean fields. 

This film may be booked for show- 
ing by contacting the American Soy- 
bean Association, Hudson, Iowa; or 
write Naugatuck Chemical, Nauga- 
tuck, Conn. 


This is the plant that processes the beans 


to make the meal that’s protein rich 


to blend in feeds that farmers use 


to keep poultry and livestock thrifty 


Honeymead 


PRODUCTS COMPANY 


Soybean processors and refiners 
serving agriculture and industry 


MANKATO, MINNESOTA 


Look to Honeymead for a 
eomplete selection of soybean 
products. 


e@ 44% Soybean Oil Meal 
e@ Hi-Energy Soybean 
Oil Meal 


ea. 
@ Soybean Mill Feed 
e@ Soybean Pellets 
@ Soybean Mill Feed 
@ Soy Flour 
@ Savorysoy Soybean 
Salad Oil 
@ Industrial Refined 
Soybean Oil 
@ Lecithin 


Telephone: Mankato 7911 TWX 541 





Past experience, problems and perspectives 


Supplementation 


of Bread Proteins 


with Soy Flour 


Based on Dr. Pomeranz’ work in Israel using soy flour 
as a substitute for milk solids or animal proteins 


By Y. POMERANZ!' 


HE PROTEINS of wheat contain 

improper proportions of the es- 
sential amino acids for complete 
utilization of these proteins in the 
synthesis and functioning of body 
tissues. A number of proteinaceous 
materials therefore have been sug- 
gested for enrichment of the protein 
content of bread and improvement 
in the biological value of its pro- 
teins. Oil-free soybean flour is one 
of these supplements (1, 2, 3, 4, 5, 6). 
The beneficial effects are due to the 
abundance of certain amino acids 
that are characteristically low in 
wheat proteins. 

Recently (6) the beneficial effect 
of soy flour supplementation was 
demonstrated in both white and 
dark breads fortified with 6%, 9% 
and 12% soy flour. This supple- 
mentation was far more important 
in diets in which wheat products 
were the predominant source of pro- 
tein. It was of 
limited value 
when the _ pro- 
tein supply was 
derived from 
mixed and quali- 
tatively adequate 
proteins. Thus, 
supplementation 
with soy flour 
should prove far 
more important in 
underdeveloped 
lands than to the 
people in western countries. Where- 
as in some countries cereals and 
cereal products supply up to 70% or 
more of the available per capita 
daily dietary calories, in the United 


Y. Pomeranz 


1 Department of flour and feed milling in- 
dustries, Kansas Agricultural Experiment 
Station, Manhattan, Kans. 
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States cereals provide only 10%- 
15% of the daily calorie intake. 

The manufacture of soy flour to 
supplement bread proteins has been 
the subject of extensive studies lead- 
ing to improvement in processing 
and uniformity of quality (7, 8). It 
is most unfortunate, however, that 
while processing of soybeans is well 
advanced in western countries 
where there is comparatively little 
urgent need for such supplementa- 
tion, there is not enough “know- 
how” regarding the technological 
and biochemical aspects of soybean 
processing in countries where people 
would benefit most from enrichment 
with soy flour. 

The Problem of Heat Treatment 

Raw soy flour contains antimetab- 
olites which can be destroyed or 
rendered inactive by proper heat 
treatment. If such heat treatment is 
continued beyond a certain stage, 
however, the nutritive value of the 
soybean proteins is impaired. This 
problem has been studied extensive- 
ly, and adequate heat treatment pro- 
cedures have been developed for 
soybean meals used by the feed in- 
dustry. Although there are a num- 
ber of chemical and biological meth- 
ods to evaluate heat treatment of 
soy meal to be used in feedstuffs 
(9, 10, 11), it is not certain whether 
the criteria used for its evaluation 
in feedstuffs are equally well suited 
to testing soy flour for use in bread 
baking. The necessity and extent of 
heat treatment of soy flour added 
to bread must be considered from 
two viewpoints: (a) improvement of 
nutritive value of the soy flour and 
(b) suitability for bread manufac- 
ture. 

Few investigations have been con- 
ducted on heat treatment of soy 
flour to be used in bread baking. 


_ LOADING bags of soy flour from 
* United States into truck at Genoa, 
Italy. 


Experiments in which bread baked 
with either unprocessed or heat- 
treated soy flour was fed to chick- 
ens gave inconclusive results. The 
relative effects on growth rates de- 
pended on levels of bread in the 
diet, and on whether whole bread or 
crust-free crumb was fed. 


With regard to bread baking po- 
tentialities, the consensus seems to 
be that proper head treatment of soy 
flour, prior to its addition to wheat 
flour, may be beneficial. Pollock and 
Geddes (12) found that raw soy 
flour caused reproducible adverse 
effects on loaf volume, whereas ap- 
propriate heat treatment improved 
the volume of the loaf when baked 
with a satisfactory level of oxidiz- 
ing agent. It has been shown (13) 
that the deleterious effect of soy 
flour on loaf volume and baking 
quality of bread made with no milk, 
sugar, or shortening may be allevi- 
ated to some extent by using toasted 
soy flour which has been heat proc- 
essed to give optimal biological 
quality. The adequacy of heat treat- 
ment (13) was determined by feed- 
ing chickens raw or heat-treated soy 
meal. 

Unfortunately, there are no simple 
and rapid methods to use as a con- 
trol during the processing of soy 
flour for use in bread manufacture. 
While the heat treatment which soy 
flour undergoes during the baking 
process may not be so effective as 
that employed in proper toasting, 
it seems worthwhile investigating to 
what extent these two treatments 
are complementary. No doubt the 
effect of heat during baking will de- 
pend on the size of the loaf, the ratio 
of crumb to crust, baking tempera- 
tures employed, and extent of bak- 
ing. These factors will vary in dif- 
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5 General Mills 
Soy Products 
Help Meet 
World Protein Needs 


The complete line of soy protein derivatives made by General Mills finds wide application 
both as low cost ‘‘complete”’ foods and as important supplements in fortifying the protein 
content of low nutritional value foods. 


P Multi-Purpose Food is the vital backbone of a low-cost meal. It provides 
the high quality protein, vitamins and minerals needed in the diet. 


Ji This micro-milled toasted soy protein disperses readily. It is pre- 
“= processed for maximum nutritional protein quality . . . can be used 


directly in metered calorie beverages and food drinks without additional 


200 processing. Excellent to boost protein at low cost in: dry prepared 
mixes, baby foods, milk substitutes, meat and bakery products. 


A blend of TSP-200 and General Mills fluid natural lecithin which wets 
LSP- instantly, disperses with amazing ease and suspends well in liquids. It 
is a valuable source of good quality protein and stable poly-unsaturated 
1 5 fat for use in food beverages. LSP-15 also serves as a low cost extender 
of egg yolk in many food applications. 


Untoasted soy protein, this micro-milled near-white flour 
is widely used in products receiving additional processing 
such as white bread, macaroni products, canned baby 


200 foods, sausage binders, bakery goods, and canned soups. 


Genpro 200 contains more than 50% protein. 


This “synthetic milk” product, based on soy 
- protein is available in both whole fat and non- 
fat forms. Syn-klym can be substituted in a wide 


variety of cooked food products for non-fat milk 
or whole milk; or used directly as a beverage. 


For Further Information write: 


SPECIALTY Company 
PRODUCTS 
DIVISION 


9200 Wayzata Bivd., Minneapolis 26, Minnesota 











Address 








City Zone State 
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The inside story of a FRENCH revolution... 


FRENCH 


Stationary 
Basket Extractor 


In this revolutionary method of extraction, 
both the flakes and the major machine parts 
remain stationary throughout the entire ex- 
traction cycle, This design keeps the number of 
moving parts to a minimum, and eliminates the 
need for heavy thrust equipment. 


The French Stationary Basket Extractor fea- 
tures a positive internal gear drive, drastically 
reduced bearing loads and anti-friction bear- 
ings protected from exposure to solvent. 


This unit is designed to process all types of oil 
seeds. Write for the money-saving details con- 
tained in Bulletin No. 08-30A. Our engineering 
staff will gladly make suggestions on solving 
your extraction problems, 


Now in operation at Southern Soya, Inc., Estill, 
South Carolina, a French Stationary Basket Ex- 
tractor permits complete filtration of miscella as 
part of the extraction process. Filling action is 
continuous, and flake-beds are pre-soaked during 
filling to produce highest, most profitable extrac- 
tion yield. 


REPRESE NTATI VE Ss Southern Soya produces extracted meal of less 


MR. TOM R. BROOKE MR. DEAN K, BREDESON = MR. D. R. BOWMAN than 0.5% oil at over the rated capacity of 150 tons. 
146 E. 17th Street, N.E. 4778 Normandy Avenve 1601 Minter Lane 
Atlanta 9, Georgia Memphis 17, Tennessee Abilene, Texas 


MR. L. E. MATTHEWS 
17612 Riverside Dr, 
Lakewood 7, Ohio 


THE FRENCH OIL MILL MACHINERY CO. 
EXPORT 


pee teem PIQUA, OHIO -v.s.1. 
Designers - Engineers - Manufacturers 
of Solvent Extraction Plants 
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ferent countries so the results would 
not apply equally in various places. 


Other Problems 

Excellent bread has been made 
from blends containing up to 8% 
soy flour, provided a rich formula 
and a high protein flour were used 
(14). Unfortunately, in those coun- 
tries where enrichment with soy 
flour would be most beneficial, lean 
formulas are generally used. High 
protein flours are relatively expen- 
sive and generally unavailable in 
needy countries. 

The enrichment of bread with soy 
flour necessitates using larger 
amounts of oxidizing agents. Loaf 
volume and baking quality of lean 
formula bread can be maintained 
(13) in bread baked from different 
types of wheat and soy flour mixes, 
provided proper levels of potassium 
bromate and lecithin are added. 
Since adding bromate to bread to 
improve overall bread quality is not 
permitted in some countries, the use 
of alternative oxidizing agents should 
be investigated. 

The effect of soy flour on the 
keeping quality of bread is contro- 
versial. It may be that some of the 
conflicting results are not only due 
to the addition of soy flour to wheat 
flours containing various levels of 
protein, but also to the effect of 
variations in dough composition. It 
is likely that in lean bread formulas 
the use of high fat or lecithinated 
soy flour may have a beneficial ef- 
fect on the retention of freshness. 
In this case, adequate steps should 
be taken to prevent fat spoilage 
during storage. 


Perspectives 

It has been proposed recently that 
soy flour protein isolates should be 
used as a flour supplement. They 
contain twice as much protein as 
ordinary oil-free soy meal, and are 
free of taste, color and odor. Such 
protein isolates have found a mar- 
ket in the United States and may 
be valuable supplements in break- 
fast cereals, biscuits, baby foods, or 
milk substitutes. While less expen- 
sive than animal proteins, the soy 
protein isolates are about three 
times as expensive as soy flour on 
a comparative protein basis. 

Recommendations regarding the 
utilization of soy flour or its deriva- 
tives in bread enrichment must be 
made on the basis of considerations 
that are locally and technologically 
feasible and economically justifi- 
able. 

Another point to be stressed is 
that any project involving use of 
soy flour must include studies re- 
garding the acceptability, keeping 
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SOY FLOUR usage must conform 
to local customs. 


quality and nutritive value of en- 
riched bread. While the potential- 
ities of soy flour as a low cost pro- 
tein in the field of human nutrition 
are well established, prejudice ex- 
ists in some countries against the 
use of soy flour in baked goods. 
Only when the enriched flour is 
prepared to give a nutritious, pala- 
table and appetizing loaf, within the 
means of all segments of the popu- 
lation, has the objective of enrich- 
ment been achieved. Introducing 
soy flour enriched bread will not 
achieve its aim if it impairs tradi- 
tional criteria of bread quality. 

The program of enrichment with 
soy flour may necessitate changes in 
bread making procedures, or the ad- 
dition of certain ingredients to off- 
set the possible undesirable effects 
of soy flour. Rich-formula baking 
schemes have little chance of suc- 
cess in countries where lean formu- 
las are traditionally used. Simpler 
and less expensive means should be 
sought. There is ample evidence that 
such are possible. As an example, 
the use of lecithin concomitant with 
bromate has been shown to be bene- 
ficial, and high fat soy flour may be 
advantageous in some cases. In lean 
formula doughs, the use of grits 
gave better results than the addi- 
tion of finely pulverized flour (15). 
These are examples of the beneficial 
effects of simple changes in formu- 
lation. 

While the manufacture of protein 
concentrates is probably too expen- 
sive to be of practical importance 
for use on a large scale, other means 
may be found to achieve similar 


results. Air classification permits 
the manufacture of high protein 
wheat flours. This physical method 
of separation is cheaper than the 
chemical one employed in the man- 
ufacture of protein isolates, and it 
may be applicable to soy flour. 


Thus, there may be several ways 
to supplement bread proteins with 
soy flour and improve the nutritive 
value of bread in countries where 
bread is the main article of the diet, 
particularly of the lower income 
groups. The successful introduction 
of a soy flour enrichment program 
will depend on a thorough investiga- 
tion on a local level of the many 
problems involved and on explana- 
tion by and cooperation of bakers, 
biochemists, economists, nutrition- 
ists, technologists, and consumers. 
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Soy in 
Spaghetti 


Sa 


LABORATORY of Hoskins Co. at Food Technology Lab- 


oratories, Chicago. 


By CHARLES M. HOSKINS 


Hoskins Co., Libertyville, Ill. 


N THE TWENTIES and thirties 

soy flour was tested as an in- 
gredient in macaroni products and 
was found so promising from a nu- 
tritional standpoint that soy flour 
was one of the few optional ingredi- 
ents permitted in macaroni products 
under the Standards of Identity of 
the Food and Drug Administration. 
These early attempts at soy maca- 
roni products resulted in a product 
which was rather bitter, of poor tex- 
ture and dark in color. This expe- 
rience resulted in a rather unfavor- 
able attitude toward soy products in 
the industry. 

Recent developments have re- 
sulted in soy flours and soy flour 
proteins that do not cause substan- 


tial decrease in 
the quality of 
macaroni from the 
standpoint of 
color, texture or 
taste. Because of 
this, the macaroni 
industry has 
shown renewed 
interest in soy 
products and 
Charles M. Hoskins MANY companies 
have run factory 
production tests within the last 2 
years. 


In the early part of 1960 we ran 
a series of comparative tests in col- 
laboration with Food Technology 
Inc. and Wisconsin Alumni Research 
Foundation to compare the nutri- 
tional and cooking qualities of sev- 
eral protein additives to spaghetti. 


TABLE I. COMPARISON OF PROTEIN ADDITIVES IN SPAGHETTI 


Total % 


% protein 
efficiency * 


Product protein 
Soy flour 20.9 64.0 
(Soy protein concentrate 21.4 62.8 
Milk protein 21.7 81.6 
Wheat germ 1$.3 42.4 
Lysine 14.8 64.8 
(Semolina control 14.6 27.6 


* Based on rat feeding tests for 4 weeks ad libitum with 10% protein in diet. Casein 


** Total % protein x % protein efficiency 


Material Calories 
cost per lb. per gram 
balanced per Ib. of balanced of bal. 
protein** spaghetti protein protein 

13.4 $0.0014 $0.47 
13.4 0.0306 0.69 
17.8 0.0352 0.55 
6.5 0.0030 1.00 
9.6 0.0179 0.83 
4.0 0.0000 1.53 


% Added cost 


100%. 


TABLE Ii. COMPARISON OF PROTEIN NUTRITIONAL VALUE, CALORIES AND COST OF SEVERAL 
SOURCES OF PROTEIN 
(Based on USDA Handbook No. 8, June 1950) 


% balanced 
Food protein 
Tuna (canned) 29.0 
Ground round steak 27.0 
Egg 12.8 
Ham luncheon meat 22.8 
Beef rib roast 24.0 
Processed cheese 23.2 
Hamburger 22.0 
Frankfurters 14.0 
Whole milk 3.5 
Lean cuts pork (raw 14.5 
Spaghetti with 17% soy flour 5.4 
Plain spaghetti 1.6 
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Calories 
per 100 gm. 
198 


Cost/Ib. of 

per gm. Retail balanced 
of protein price/Ib. protein 
6.83 $0.80 $2.76 
233 8.63 0.89 3.30 
162 12.6 0.53 4.13 
302 13.2 1.85 8.10 
319 13.3 1.09 4.53 
370 16.0 0.53 2.28 
364 16.5 0.55 2.50 
248 17.7 0.55 3.93 
68 19.4 0.12 3.43 
357 24.6 0.55 3.78 
136 25.0 0.28 2.06 
136 84.5 0.28 6.93 


Calories 


Table 1 shows some of the data ob- 
tained from these tests. 

Table 1 shows that the protein 
value of spaghetti can be increased 
3.4 times by the addition of soy flour 
which has almost the same cost as 
the basic semolina used for making 
spaghetti. Because of the increase 
in protein efficiency and quantity, 
the cost per pound of balanced pro- 
tein in the soy spaghetti was $0.47 
compared with $1.53 in standard 
spaghetti. 

Table 2 shows the cost per pound 
of balanced protein and the calories 
per gram of balanced protein com- 
pared with a number of other pro- 
tein sources. 

It will be seen that the cost of 
balanced protein in the soy spaghetti 
is lower than the cost of any of the 
traditional protein sources listed. 
The soy spaghetti has about the 
same number of calories per gram of 
protein as lean cuts of pork and only 
slightly more than whole milk. This 
makes the soy spaghetti an eco- 
nomical source of protein with a 
very low fat content and a reason- 
ably low amount of calories per 
pound of protein. 

The cooking tests showed that the 
quality of soy products varied con- 
siderably from product to product as 
did the milk products. The best of 
the soy flour products tested in this 
series was nearly as good as the 
semolina product in eating quality 
and held up to overcooking better 
than the semolina. 

Soy spaghetti could fit into the 
macaroni picture where high nutri- 
tion and resistance to overcooking 
are desired. These characteristics 
are needed in institutional feeding, 
cafeteria-type restaurants and 
canned spaghetti for children and 
old people. 
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It could happen! It’s happening to U.S. 
tobacco, which is beginning to price itself 
out of its once-lucrative export market. 
Without grain exports resulting surpluses 
would make today’s a piker by compari- 
son. Domestic prices would tumble. The 
whole farm economy would suffer. 

How can we protect our markets?... 
and more, how can we maximize exports? 
Since most foreign buyers shop for the 
cheapest grain, we must continue to 
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The day 
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stopped 


search for ways to reduce the price spread 
from producers to consumers...to keep 
U.S. grains competitive in the world 
market. 

Farmers are pressing for more efficient 
yields to lower costs. Elevators are utiliz- 
ing the efficiency of the private grain 
trade. And companies like Continental are 
stepping up marketing and research to 
find lowest cost ways to deposit the fruits 
of American Agriculture on foreign soil. 


This teamwork assures an ever-widening 
and profitable export market for all of us 
... farmer, elevator and grain company. 

Selling or buying grain? Contact Con- 
tinental! Members of all leading grain ex- 
changes. Offices and terminal elevators in 
twenty-five cities in the U.S. and Canada. 
Terminai:-and country elevator storage 
over 100,000,000 bushels. Continental 
Grain Company, 2 Broadway, New York 
4, New York. 


CONTINENTAL GRA/N COMPANY 


Helping American Agricu/ture serve the nation and the world 
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Soybean 
Market Development 
Activities in Japan 


By L. S. HARDIN and 
L. F. HESSER 


Agricultural Economists, 
Purdue University, Lafayette, Ind. 


APANESE SOMETIMES call soy- 

beans “the meat and milk of the 
field.” Soybeans have long been an 
important source of protein in Japa- 
nese diets. New recipes and new 
processing methods, to a large ex- 
tent introduced through efforts of 
the U. S. market development pro- 
gram, are putting increased empha- 
sis on the use of soybeans in up- 
grading diets. 


Program Started in 1956 
Market development for soybeans 
in Japan is a joint effort. You who 
are in the U. S. soybean industry are 
directly involved, for the American 
Soybean Association is the U. S. co- 
eperator. USDA under Public Law 
480 is the contracting agency. And 


* This is abstracted from a more complete 
evaluation of market development activi- 
ties in Japan, a joint Purdue University- 
FAS study to be published in June as Pur- 
due Experiment Station Bulletin 719. This 
was based on studies made in Japan in the 
summer of 1960 and reflects conditions 
which existed then. 


TABLE 1. DOMESTIC PRODUCTION AND IM- 

PORTS OF SOYBEANS AND SOYBEAN MEAL, 

JAPAN, 1934-36 AVERAGE AND 1953-59 
(1,000 metric tons) 


Domestic 

Fiscal production Soybean 
year soybeans Soybeans meal 
1934-36 303 700 — 
1953 429 541 42. 
1954 376 576 é. 
1955 507 767 HH 

Fi 

1. 

5 


Imports 


1956 456 667 
1957 458 846 
1958 391 956 2 
1959 426 1,073 


Source: Food Agency statistics, 
Agriculture and Forestry 


Ministry of 
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PROGRAMS 


PURDUE Agricultural Economists L. S. Hardin (left) 
and L. F. Hesser (right), authors of this article, work 
in their Tokyo office as they study market develop- 


ment in Japan. 


the Japanese soybean food and feed 
people are cooperators in Japan. 
Key action agency is the Japanese 
American Soybean Institute of To- 
kyo whose research, educational and 
promotional activities are well 
known to this publication’s readers. 
The market development program 
for soybeans was initiated in Japan 
in 1956. Since then both food and 
nonfood uses of soybeans have in- 
creased. Total consumption has risen 
more rapidly than population has 
increased; 1959 per capita consump- 
tion was 117% of 1955. Since do- 
mestic production has remained 
fairly stable, increased consumption 
has come from imports (table 1). 
The market for U. S. soybeans in 
Japan has expanded sharply since 
1956 (table 2). The percentage of 
soybean imports coming from the 
United States has increased from 
72% in 1956 to 94% in 1959 (table 3). 


Favorable Forces 

Many forces in addition to market 
development have been at work to 
increase soybean consumption in 
Japan since 1955. 

Population and incomes have in- 
creased. Japanese consumption of 
soybean products, especially soy- 
bean oil, increases as incomes rise, 


TABLE 2. SOYBEAN IMPORTS BY COUNTRY 
OF ORIGIN, JAPAN, 1953-1959 
(1,000 metric tons) 

Fiscal Total Mainland Other 
year imports U.S.A. China Brazil countries 

1953 541 494 22 24 1 
1954 576 442 113 19 1 
1955 767 572 167 27 1 
1956 667 480 179 5 3 
1957 846 640 205 0 1 
1958 951 866 39 35 1 
1959 1,100 1,000 0 33 30 
Source: Finance Ministry’s monthly Trade Re- 
port 


though changes in consumption are 
not quite proportional to changes in 
income. 

Prices of soybean products at re- 
tail have been fairly stable. Prices 
of soybean oil have actually de- 
clined, thus favoring increased con- 
sumption. 

Use of soybean meal in animal ra- 
tions is at a low level, but is increas- 
ing. Meal is generally considered 
too expensive for animals. (Meal 
averaged $103 per metric ton in 
1959.) However, rising poultry and 
livestock numbers have resulted in 
some increase in feed use of meal; 
potentially this is a large outlet. 

Crushing operations, especially of 
imported soybeans, have been prof- 
itable. The difference between CIF 
price of imported beans and the 
domestic price has been so wide that 
direct resale, even without crushing, 
has been highly profitable for firms 
permitted to import soybeans. The 
profit motive thus encouraged im- 
porters to bring in the maximum 
quantities allowable. 

Changing dietary habits have 
brought increased consumption of 


TABLE 3. SOYBEAN CONSUMPTION AND 
IMPORTS, JAPAN, 1953-59 
Consumption of soybeans Percent 

in Japan of 
As Crushed imports 
whole for Total from 

Fiscal soy- extrac- per United 

year beans tion Total capita States 

1,000 1,000 1,000 
m/t m/t m/t pounds 

1953 568 380 948 23.8 

1954 509 417 926 23.2 

1955 735 505 1,240 30.6 

1956 625 547 1,172 28.6 

1957 582 691 1,273 30.8 

1958 571 769 1,340 32.1 

1959 735 775 1,510 35.8 

Source: Finance Ministry's monthly Trade Re- 

port 
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NO COMBINE WAS EVER MORE AT HOME 
IN SOYBEANS 


Big 40-inch-wide threshing 
and separating — yet it’s 
priced in the range of 26-28 
inch cylinder machines 


The new multi-crop Case 600’s big 40-inch capacity 
is made to order for heaviest soybean yields. And 
although it has designed-in versatility that makes it 
an outstanding performer in other crops—small 
grains, corn, and seed crops—it’s in beans that the 
new Case 600 really shines. Look at these special 
advantages! 
Handles 4 wide rows easily 


Wide, 13-foot header takes four 38-40 inch rows 
without crowding. 500 stroke-per-minute, sure-cut- 
ting, heavy-duty sickle with left-hand drive prevents 


shattering. Wheel treads straddle rows perfectly — 
83 34 inches in front, 66 in back—yet rear wheels keep 
out of front wheel tracks to make steering easier. 
10-foot header and 40-inch rear tread available. 


On-the-go concave adjustment 


Cleaner beans and fewer splits all day long— because 
you check tailings and adjust concaves as needed 
from the driver’s seat. Tailings check-door is right 
beside the seat... a handy crank provides smooth, 
precise concave adjustment. Gauge shows exact 
concave clearance. 


Gentle handling—less dockage 


Big-capacity elevator with rubber flights handles 
beans gently. Roto cleaner available to remove any 
remaining weed seeds and other dockage. 


Get the complete story on the new Case 600 from 
your Case dealer. 


CASE CROP.WAY PURCHASE PLAN CAS E 


lets you buy now, make later payments as your 
money comes in. 


JUNE, 1961 


J. 


1.CASECO. + 
Ist in Quality for Over 100 Years 


RACINE, wis. 








eSeveral developments have 
taken place which alter the 
outlook in Japan since Drs. 
Hardin and Hesser made their 
study there last summer. 
Among them are the impend- 
ing end of automatic alloca- 
tion in Japan, the higher U. S. 
market and support prices for 
soybeans, and the resumption 
of trading between China and 
Japan.—EbITor. 











soybean oil. With improvement of 
quality, soybean oil is being ac- 
cepted as a standard oil for use in 
frying and for salad dressing. Ob- 
jectionable bean flavor and aroma 
have been eliminated from soybean 
oil during the last 5 to 10 years. The 
product is now accepted for frying 
along with its chief competitor, 
rapeseed oil. 

Exports of soybean oil have in- 
creased. Japanese crushers seek ex- 
port contracts because they entitle 
crushers to additional fund alloca- 
tions with which to import beans. 
Even though such export oil sells at 
a low price, the meal produced from 
such crushing has been absorbed by 
the food and feed industry in Japan. 
The net result of the export opera- 
tion is to increase total crushing, 
thus to increase imports. 


U. S. Producers in Favorable 
Position 

Under the conditions outlined 
above, U. S. soybeans have been in 
a somewhat favored situation. 


é 3 
Nee 

JAPANESE housewives learn 
more about cooking with soybean 
oil as they witness demonstra- 
tions staged from a “kitchen bus” 
in rural Japan as a part of market 
development activities. 


Prewar, Japan imported soybeans 
primarily from Mainland China. 
Manchurian soybeans have not been 
legally imported since late 1958. 
Small quantities were imported 
from China during 1952 to 1954; an- 
nual imports from that source 
reached the 200,000-ton level in 1955, 
1956, and 1957 (table 2). Discontinu- 
ance of soybean trade with Mainland 
China made the United States, the 
other major world exporter of soy- 
beans, the logical supplier. 

Japan’s dollar balances have been 
increasing. Trade and diplomatic re- 
lationships are generally favorable. 
Even so, a 10% import duty has been 
collected since Oct. 1, 1956, on soy- 
bean imports from dollar areas. 

The quality of U. S. beans exported 
to Japan has improved. Crushers 
prefer U. S. to domestic or Chinese 
beans. Oil content of U. S. beans is 
at least 1% higher. Food manufac- 
turers historically have preferred 
domestic and Chinese beans because 
of (a) less foreign material and 
cracked beans, (b) belief that pro- 
tein content is higher, and (c) fa- 
miliarity. Now U. S. soybeans are 
accepted though not necessarily pre- 
ferred for food uses. Soft tofu manu- 
facturers actually prefer them. 

Japanese soybean buyers appreci- 
ate that firm U. S. prices are con- 
stantly known to them and that 
steady supplies are available. They 
point with satisfaction to their ac- 
cess to the U. S. futures market for 
soybeans in contrast to state pricing 
and uncertain contracting with such 
nations as Communist China. 

Prices of U. S. soybeans have de- 
clined in recent years making them 
a more attractive commodity to im- 
porters. The decline in the CIF price 
has been more than enough to offset 
the 10% import duty. The index of 
the CIF price of soybeans in May 
1960 was 77% of the 1953 average 
and 20% below 1956 levels. 


Program is Effective 

While several forces favor in- 
creased soybean consumption and 
imports, the soybean market devel- 
opment program has been effective. 
It is positive in its influence and im- 
aginative in its planning. Activities 
have centered on: (1) quality and 
grade improvement; (2) providing 
market intelligence and understand- 
ing to the U. S. soybean industry; 
(3) research and education of Japa- 
nese processors with special empha- 
sis on the attributes and qualities of 
U. S. beans; and (4) nutritional and 
cooking education of consumers. 

In the final analysis, the quantity 
of imported soybeans used in Japan 
is determined by the Japanese gov- 
ernment through currency alloca- 


tion. Japanese policies maintain do- 
mestic soybean prices, and therefore 
the domestic prices of soybean prod- 
ucts, above world levels. 

Policywise, the market develop- 
ment program seeks to make the 
consumer acutely aware of the ab- 
solute and comparative merits of 
soybean foods. Reliance is then 
placed on the consumer to exert 
pressure for such policy changes as 
may evolve. 


Government Policy Important 

Within rather broad limits, the 
quantities of soybeans and soybean 
products consumed in Japan will be 
determined by Japanese govern- 
mental policy. 

Soybeans are tentatively sched- 
uled to be “liberalized” July 1, 1961. 
The soybean industry itself is not 
unanimous in its attitude toward 
liberalization. Small firms in par- 
ticular fear that their earning posi- 
tion will deteriorate if allocations 
of imports cease to be handled by 
government. And domestic soybean 
producers are also fearful that lib- 
eralization will result in their re- 
ceiving lower prices. 

Governmental policy is also in- 
volved in determining absolute and 
relative levels of import duties on 
soybeans, competing oilseeds, oil and 
meals, domestic soybean and rape- 
seed price support levels. With lib- 
eralization, an increase in the import 
duty is planned. If duties on com- 
peting products are not adjusted at 
the same time, soybean importation 
could become less attractive. 

If soybean imports are liberalized 
and import duties are not increased 
to more than 13% or 14%, Japanese 
purchases are likely to increase at 
a more rapid rate than during the 
past 4 years—if world prices stay 
near 1960 levels. (The much higher 
spring 1961 soybean prices are obvi- 
ously causing buyers to look about 
for lower-priced substitutes.) 

Major consumption increases are 
not expected, however, unless do- 
mestic prices are allowed more 
nearly to approach world market 
levels. It is within the power of the 
Japanese government, therefore, to 
permit significant increases in soy- 
bean consumption. The demand or 
consumption potential exists, even 
at present levels of consumer in- 
come. 

If liberalization and price adjust- 
ments were permitted, increased im- 
ports would likely come from the 
United States or from Mainland 
China (the USSR may provide some 
meal). Significant increases in do- 
mestic soybean production are un- 
likely, even if needed improvements 
in production technology were made. 
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Soybeans in the Nutrition of Japan 


By SHIZUKA HAYASHI 


Managing Director, Japanese American 
Soybean Institute, Nikkatsu International 
Bidg., No. 1-Chome Yurakucho 
Chiyoda-Ku, Tokyo, Japan 


JAPAN, WITH a population of 95 
million people on a land area small- 
er than that of the state of Cali- 
fornia, is confronted with the prob- 
lem of how best to feed its popula- 
tion. With population increasing at 
a rate of 1 million annually, the 
problem perhaps will become per- 
manent. 

Let us glance at the various food 
sources available in Japan and the 
supply of proteins and fats these 
foods offer. The following table 
shows the general situation based 
on 1959 governmental statistics: 


USAGE OF SOYBEANS IN VARIOUS FOOD 
PRODUCTS, JAPAN (metric tons)* 
In terms 
Whole Soybean of 

Production soybeans meal soybeans 
Shoyu (soysauce) 
1959 1,216,040 23,858 149,248 217,686 
1960-61 1,354,006 30,000 235,474 335,810 
Miso 
1959 505,354 141,114 
1960-61 558,786 176,877 
Tofu 
1959 —— 
1960-61 a 
Frozen tofu 
1959 — 
1960-61 —— 
Natto 
1959 35,000 
1960-61 - 35,000 
Kinako 
1959 - - 13,000 
1960-61 13,000 
Oil crushing 
1959 — 
1960-61 
* 1960-61 estimated. 


32,819 173,933 
31,214 208,091 


318,150 
334,000 


40,000 
40,000 


840,583 
850,000 


Protein 
per day Fat per day 
grams grams 


Production 
1,000 tons 
Cereals: 
Rice 12,500 
Wheat 
Barley 
Oats 
Others 1,350 } 
Meat 544 
Eggs and milk 2,210 
Fish 5,544 
Vegetables 8,360 
Others —- 
Soybeans and soy- 
bean products (in- 
cluding miso, tofu 
and shoyu) 
Soybean oil 153 
Other fats 
and oils 204 
Total — 
Average 
1934-38 — 


3,700 ) 


The above analysis indicates that 
Japan gets her protein chiefly from 
cereals, fish and soybean products. 
The protein available from soybeans 
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and soybean products is from the 
total annual domestic production of 
420,000 metric tons (15 million bush- 
els) and approximately 1 million 
metric tons (37 million bushels) of 
imported U. S. soybeans. 

Of the total 26.7 grams of fats and 
oils available daily, 7.6 grams origi- 
nate from soybeans. In other words, 
28% of the daily intake of oils and 
fats of the Japanese people is sup- 
plied from soybeans. 

How important soybeans are in 
the diet of the Japanese people from 
the standpoint of proteins and fats 
can be judged from the above analy- 
sis. No other foods can supply both 
protein and fats economically in 
such abundance. 

Japan is not well supplied with 
protein food sources. For this reason, 
she has to depend on starchy foods 
like rice and wheat for the supply 
of protein as shown in the above 
list. Overloading the stomach is a 
natural consequence. 

Meat is not only scarce but the 
price is too high to meet the daily 
needs of average people. Annual 
per capita meat consumption in the 
United States is 237 pounds while in 
Japan it is only 2.3 pounds. An an- 
nual total supply of 5% million tons 
of fish is near the limit and the 
amount cannot be increased easily. 

These are the problems Japan has 
to solve. 

To maintain the nutritional stand- 
ard of the Japanese people even at 
the present level of protein and fat 
intake is not an easy task. Govern- 
ment officials and nutritionists are 


MR. HAYASHI samples “‘moromi”’ 
(which is pressed to get soy sauce) 
made from U. S. and Japanese soy- 
beans. 


continually emphasizing the neces- 
sity of increasing the intake of pro- 
teins and fats, especially fats, to con- 
siderably above the present level. 
The Japanese intake of fats and oils 
is less than 10 pounds per capita in 
comparison with about 50 pounds in 
the western countries. 

In summary, 1.5 million tons (55 
million bushels) of soybeans that 
cost less than 70 billion yen ($190 
million) provides 10.6 grams of pro- 
tein daily per capita out of 67.7 
grams needed and 7.6 grams of oil 
out of the needed 26.7 grams. Com- 
pared with this, 17.55 million tons of 
cereals costing 955 billion yen ($2.6 
billion), 2.75 million tons of meat, 
eggs and milk costing 194 billion 
yen ($540 million), 5.54 million tons 
of fish costing 280 billion yen ($780 
million), we see how important is 
the role of low cost soybeans and 
their products in the nutrition of the 
Japanese people. 

The Japanese live too much on 
carbohydrate foods. Rice eating must 
be minimized and more _ protein 
foods eaten. The obvious conclusion 
is the increased consumption of soy- 
beans. 


V. D. Anderson Co. has named 
Donald J. Schmid manager of the 
parts order department. Mr. Schmid, 
who has been with Anderson 14 
years, succeeds Al E. Lange, who has 
retired after 26 years’ service with 
the company. 
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Soybeans and the Nutrition of India 


From India Office, Soybean 
Council of America, Inc. 


ACCORDING to Dr. P. V. Suhhatme, 
director, division of statistics, Food 
and Agriculture Organization of the 
United Nations, about two-thirds of 
India’s population is malnourished. 
According to the 1959 U. N. Statisti- 
cal Year Book, India was the worst 
fed nation of the 40 that supplied 
statistics. 

The average Indian consumed 
1,880 calories in 1954-56 (the latest 
figures available) compared with 
the prewar figure of 1,950 calories 
in 1934-38. The general apathy, lack 
of vigor, morbidity, and the higher 
incidence of mortality of the Indian 
can be largely attributed to the 
widespread nutritional deficiency 
existing in their diet. 

The diet of the poorer class adults 
in northern India largely revolves 
around wheat, while that of the 
southern Indian is based predomi- 
nantly on rice. The table below il- 
lustrates a few typical diets of the 
years before 1950. 

It can be seen that the Gujerati 
diet in Bombay is a better balanced 
one even though the calorie intake 
is less than in the lower class north 
Indian diet. 

At higher income levels the diet 


TABLE |. SOME PRE-1950 INDIAN DIETS 
(ounces) 
South North Gujerati 
Indian Indion lower 
adult poor- adult poor- middle- 
Food item class diet class diet class diet 
Rice 16.0 2.5 3.7 
Wheat 14.9 : 
Millets : 
Pulses 1.4 
Vegetables a 6.7 
Milk and milk 
products 
including ghee 
Fats and oils 
Sugar and 
jaggery 
Condiments 
Meat, fish and 
eggs . 
Total 22.00 H 32.0 
Less 5% for 
wastage 1.0 1S 13 
Net 21.0 29.0 30.5 
Calories 1,820 2,180 1,960 


is better. The middle class of India 
consumes a larger proportion of fats, 
milk, flesh foods, and sugar. These 
items are too costly to be included 
in the poor man’s diet. 

Diet surveys carried out in India 
in the last 20 years confirm that the 
Indian diet is inadequate from the 
nutritional standpoint. 


NET FOOD CONSUMPTION IN INDIA 1954-55 
Daily ounces per capita, from FAO Yearbook 


Potatoes and 
other starchy Pulses 
Cereals roots Sugar and nuts 
12.9 12 1.4 » Ae f 
Meat Eggs Fish Fatsandoils Milk 
0.1 0.1 0.4 4.2 
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TABLE 2. TYPICAL MIDDLE-CLASS DIETS 
(ounces per consumption unit)* 
Punjab 
Hin- Mus- Ben- Bom- Ma- 
Foodstuffs lims gal boy dras 
Rice . 4.1 10.2 8.2 13.3 
Wheat . 11.6 3.1 3.2 icine 
Millets pe 0.7 a 0.2 
Other cereals . . bt 8 
Pulses 4 1.2 tS P | 
Leafy 
vegetables . 3.0 0.7 d 0.6 
Nonleafy 
vegetables ‘ : vt. 3.9 
Fruits . x i 
: 2 
] 


Oil and ghee @ 1294.3 
MO. 76 305 
56 “4aores 


jaggery ; 1.1 1.9 1.8 
*See Appendix | for explanation of consump- 
tion unit. 


On the other hand a different and 
better picture is presented by the 
table given below, which compares 
data regarding the average produc- 
tion of different types of food per 
adult consumption unit with the re- 
quirements for a balanced diet sug- 
gested by the nutrition advisory 
committee of the Indian Council of 
Medical Research, New Delhi. 


TABLE 3. BALANCED DIET COMPARED WITH 
AVERAGE PRODUCTION OF DIFFERENT TYPES 
OF FOOD IN INDIA (ounces daily) 

Estimated? 
availability 
Balanced diet? per adult 
(per adult con- consumption 
Foodstuffs sumption unit)? unit (1955-56) 
Cereals 14 14.7 
Pulses 3 2.6 
Leafy vegetables 4 2.6 
Other vegetables 6 chi 
Ghee and 
vegetable oils 2 
Milk and milk 
products 10 
Meat, fish and 
eggs 4 
Fruits 3 
Sugar and jaggery 2 ; 
Total calories 3,089 2,23 
1 Balanced diet suggested by the Nutrition 
Advisory Committee of the Indian Council of 
Medical Research, New Delhi. 2 Indian Agri- 
culture in brief issued by Economic and Sta- 
tistical Adviser, Ministry of Food and Agri- 
culture, Government of India (1958). 3 See Ap- 
pendix | for explanation of consumption unit. 


The tables bring out two impor- 
tant characteristics of the average 
Indian diet: 

1—The preponderance of cereals. 

2—The marked deficiency of pro- 
tective foods such as milk, eggs, 
meat, fish, fruits, and leafy vege- 
tables. 

Although the Indian diet is called 
vegetarian, there are hardly any 
vegetables in it. It consists of 70% 
to 80% cereals. But cereals are the 
foods that are seriously lacking in 
the growth and tissue-promoting 
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qualities of protein and in regulat- 
ing substances such as vitamins and 
mineral salts. 


Diet surveys reveal that the aver- 
age daily intake of protein is 73 
grams per consumption unit. Of this 
amount, animal protein is below 9%, 
although for proper nutrition it 
should constitute 33% of the total 
protein. Proteins of high biological 
value are lacking in the average 
man’s diet. 


Milk Gap Vital 


Milk, which is considered a nearly 
perfect food, is the most vital gap 
in the Indian diet. The amount of 
milk available is only 4 to 5 ounces 
daily per consumption unit. But the 
daily requirement for adults is 10 
ounces, and for children, over 15 
ounces. 


To combat this dearth of milk, 
proposals have been discussed for 
preparing milk from peanuts and 
soybeans. The Central Food Tech- 
nological Research Institute, Mysore, 
reports, “Feeding trials have shown 
that soy milk can be used as a sub- 
stitute for cow’s milk for infants 
over 6 months of age. Groundnut 
(peanut) and soybean curds have 
been found to possess a marked 


supplementary value in the diet of 
children.” 


The difficult problem in India is 
how to improve the nutritional in- 
take of its people within their eco- 
nomic limitations. Protective foods 
such as milk, eggs, meat, and fish 
are expensive and generally out of 
reach of the average man’s pocket- 
book. For this reason, attempts have 
been made to develop cheaper foods 
with higher nutritional value with- 
out effecting any radical change in 
food habits. 


One of the foods developed is the 
Indian Multi-Purpose Food (MPF) 
consisting of 75% specially processed 
groundnut flour and 25% Bengal 
gram flour, fortified with essential 
minerals and vitamins. It was pre- 
pared by the CFTRI on lines of the 
American Multi-Purpose Food, 
which is based on soy flour. Indian 
MPF is a low-cost supplement to the 
poor man’s diet, rich in proteins, 
vitamins, and minerals and costing 
4-5 naye paise (1¢) per ounce. About 
1 or 2 ounces of MPF daily is suffi- 
cient to make up the nutritional de- 
ficiency in the average diet. It can 
be added to common Indian dishes 
without changing their appearance, 
color, flavor, or taste. These newly 
developed cheap food supplements 


have not yet found wide acceptance 
in India. 

The greatest handicap toward 
greater consumption of soybean 
products in India is their lack of 
availability. Soybean production in 
India is negligible. 

Soybeans are mostly consumed by 
the populace cooked as a vegetable 
or in some fermented form. In re- 
stricted quantities, they are avail- 
able in the larger markets. Diabetic 
patients are the chief buyers of soy- 
beans for making “chapati” or un- 
leavened bread. In large cities the 
shops have soy sauce, and certain 
catering organizations are known to 
prepare soybean products such as 
porridge, soy flour, soy toffee and 
biscuits. 

India’s third 5-year plan just 
drawn up envisages an increase in 
vegetable oil consumption from 0.36 
ounces to 0.47 ounces daily. This 
would mean an increased annual re- 
quirement of over 500,000 tons of 
vegetable oils for edible purposes 
alone, assuming that the Indian 
population will total 490 million by 
the end of the third plan. India’s 
present oilseed production is short 
of the demand, and the gap is likely 
to grow as the years pass. 

It is obvious that the increase in 
vegetable oil consumption foreseen 
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in the third plan is too small to Soybean Council in cooperation main constituents of the bean—oil 

make much difference in nutritional with the U. S. Department of Agri- and protein—are in such short sup- 

levels when the daily per capita re- culture. First shipment was made ply, can be better imagined than 

quirement for a balanced diet is 2 Apr. 12 and consigned to 22 vanas- described. 

ounces. The Employers Association pati manufacturers in India. APPENDIX 1 

of Calcutta has suggested that In- The Soybean Council has been It is usual to assess the food requirements 

dia should aim at a daily per capita working with interested people in ~~ ssa and ne in Barn of —o 

: : : F ‘ : é 2 of the average man. For this purpose, the 

consumption of 1 ounce by 1969. India for several years toward pos fcltenind adult commeniian salt. @ adult 
India has made its first purchase sible utilization of soybean oil in man-value coefficients are used: 

of U. S. soybean oil—3,000 metric the Indian diet. It is the hope of Adult consumption 

tons of crude degummed soybean oil the Council to be able to meet part Years unit coefficients 

under P. L. 480 from North Ameri- of the annual fat deficit in India perm _. oe 

can Continental Co. in late March. with soybean oil. — hiaienant tone 

The purchase was the culmination of The vast potential for soybean and girls 13- 

several years’ negotiations by the consumption in India, where the two ara 

Children - F 

Children - . 

Children 1-2 0. 

These coefficients are used for assessing the 

food requirements of a group of mixed age 

and sex compositions, e.g., a family or groups 


Soybeans Provide Us— oie" he ete" option et 


PROTEIN—Soybean meal supplies three- Ask $385,000 Increase in 
fourths of our feed protein. This makes pos- Soybean Research Funds 
sible our production of meat, milk, and eggs AN INCREASE of $385,000 in funds 
which makes the American consumer the for soybean research under Agricul- 
best fed in the world, while spending a lower tural Research Service, U. S. De- 
portion of his income for food than any other partment of Agriculture, was rec- 
ommended by Geo. M. Strayer, ex- 
ecutive vice president of the Amer- 
OIL—-The tremendous increase in soybean ican Soybean Association, in an ap- 
production has furnished U. S. consumers with pearance before the agricultural 


£ hich soe 7 £ subcommittee of the appropriations 
a large supply of highly nutritious oil for commaitine of the House of Repre- 


shortening, margarine, and salad oils at a sentatives May 4. 





nation at any time in history. 


reasonable price. Before 1940 we imported Mr. Strayer was accompanied by 
almost half of our edible vegetable oils. J. W. Calland, former managing di- 
Thanks to research and the increased supply rector of the National Soybean Crop 


Improvement Council. David R. Far- 
low, assistant to the ASA executive 
vice president, gave similar testi- 


EXPORTS—Exports of whole soybeans grew mony before the Senate appropria- 
i a tions committee May 10. 
from nothing 12 years ago to 142 million 


Annual appropriations for soybean 
bushels from the 1959 crop—and every research in recent years have totaled 


bushel was exported for dollars. Exports of $253,000. 

oil from the 1959 crop amounted to almost Mr. Strayer and Mr. Calland 
100 million bushels (two-thirds of it for dol- pointed out in their appearance be- 
lars), and meal from 28 million bushels, all fore the subcommittee that since 


for dollars. The total exports amounted to 1954 “there have been no increases 
we in funds that could be used to in- 
more than $400 million. 


crease staff or facilities for research. 
. “We all realize how much research 
A Young Crop With and operating costs have increased 
a Giant Potential in these 7 years ... Acreage has 
also increased, problems have in- 

creased, and new and serious threats 
to the soybean have arisen, such as 


L A U bet O 7 r the phytophthora root rot and the 
soybean cyst nematode. 

“Thus the need for research on 
SOYA CO the soybean has greatly increased 
e while the personnel and means of 

doing it are actually shrinking.” 
Mr. Strayer and Mr. Calland asked 
DANVILLE, ILLINOIS for the following increase in funds: 
Phone: Hickory 6-4770 Weed control, $300,000; soybean 


breeding, $110,000; physiology, $75,- 
000; and nodulation, $100,000. 


of soybeans we are now the world’s largest 
exporter of fats and oils. 
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ITALIAN stores offer foods containing soy flour. 


Soybean Council of Amertca—Italy 


AIM IS BETTER, 
CHEAPER FOODS 


ITALY IS a country with well-pre- 
served dietary traditions, and, of 
course, with long-established dietary 
prejudices. Therefore hard was the 
task of the office that had just 
opened its quarters in Rome, in Feb- 
ruary 1958 with a staff of two, with 
the aim and intent of disseminating 
the knowledge on and promoting the 
use of soybeans and soybean prod- 
ucts in all fields of nutrition and 
feeding. The results attained are 
contained in a few figures. While 
Italian imports of soybeans from the 
United States amounted to less than 
1,000 metric tons in 1957, they 
reached the 100,000-metric-ton mark 
in 1960. These two figures encom- 
pass 3 years of hard, tireless work 
of promotion among all types of 
people, ranging from _ university 
professors to government officials, 
from large feed producers to the 
small farmer who owns but four or 
five chicks, a dozen rabbits, and a 
cow, to whom soybeans were either 
known only as a strange bean com- 
ing mostly from China, or not known 
at all. 

The Soybean Council set to its 
task with this in mind: not to revo- 
lutionize the habits of the Italians, 
but as a first step to explain to them 
how soybean products could eventu- 
ally enter their diets, or the feeds 
of their livestock. It is well known 
that Italians are great spaghetti eat- 
ers; therefore, the Soybean Council 
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Italian office got in touch with the 
Italian Institute of Human Nutrition, 
at university level, and showed them 
the benefits ot including soybean 
products in the making of pasta, so 
as to add a quantity of much-needed 
proteins in the national diet. The 
staff of this Institute enthusiasti- 
cally accepted the idea, and experi- 
ments were successfully commenced 


to ascertain the biological effects 
caused by adding 10% soybean pro- 
tein in the making of pasta. In addi- 
tion, the office is also assisting two 
of the major pasta manufacturers in 
Italy to conduct similar experiments. 


Soybean Oil Also 


Soybean oil is another product 
that the office has been promoting 
constantly. Italy is traditionally a 
producer and a large consumer of 
olive oil. Her oil production however 
does not meet all needs and there- 
fore substantial quantities of oil 
must be imported. Due to highly 
protective legislation, imports of 
seed oil are very strictly controlled. 
The office is working in close colla- 
boration with the office of the U. S. 
agricultural attache in Rome to have 
import restrictions removed. It also 
gives technical assistance to Italian 
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importers of U. S. soybeans who 
during the past year have become 
so interested in soybean oil and in 
its possibilities that several soybean 
processing plants have been buiit 
and are now operating at full capa- 
city. 

The office, in order to increase 
consumption and therefore imports 
of soybean oil from the United 
States, is conducting a campaign to 
introduce the use of soybean oil in 
the manufacture of margarine. Also, 
the office is assisting these manufac- 
turers in their promotional cam- 
paigns to increase the consumption 
of margarine by Italians. The results 
so far are that almost 60,000 metric 
tons of margarine were produced 
and marketed in Italy during 1960, 
as against 40,000 metric tons in 1957. 


Results in Feeds 


Results achieved in the use of soy- 
bean meal in mixed feeds have been 
most gratifying. The office bore 
down hard on the fact that U. S. 
meal was “toasted,” and now this 
word has almost become a brand 
name for U. S. meal. “Toasted” 
makes the difference, and the Ital- 
ian producer and livestock grower 





knows, thanks to the efforts of the 
office, that “toasted” meal is U. S. 
meal. 

But none of the many products 
that can be obtained from this truly 
“miracle crop” has been overlooked 
by the office. Soybean milk for al- 
lergic babies has been widely pub- 
licized, and countless parents of 
babies suffering from allergy to reg- 
ular milk have come to the office 
asking for the “miracle” milk. Now 
two major Italian manufacturers 
have arrangements under way to 
produce soy milk in Italy. The bene- 
fits of soy milk have been and will 
be discussed and emphasized by 
some of the most brilliant Italian 
pediatricians at national and inter- 
national medical symposiums. The 
Italian equivalent of Metrecal, called 
Melbamin which contains soy flour, 
is currently being produced and 
sold in Italy with success unforeseen 
even by its producers. The usé of 
isolated soy protein in the manufac- 
ture of paper is also being promoted 
by the office, and experiments are 
under way at one of the largest 
paper manufacturing plants in Italy. 
In conducting its market develop- 
ment activities, the Council office 
avails itself of the cooperation of 
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FAT & OIL TESTER 


For rapid electronic measure- 
ment of fat and oil content of 
soybeans, flax, peanuts, cot- 
tonseed, expeller meal, meat 
and meat products and other 
fat and oil bearing products. 


Italians, a1.d works through Italian 
organizations with large networks of 
offices throughout Italy. The Italian 
cooperators of the office appear in 
the limelight, while the Soybean 
Council gives advice and provides 
technical information and lecturers. 
The Council is present at most Ital- 
ian Fairs (16 in 1961), either in co- 
operation with the USDA or with its 
Italian cooperators, or on its own. 
Mobile exhibits have been built and 
provided our cooperators. These 
show the layman the different 
phases of soybean processing in a 
way understandable to all. Litera- 
ture at various levels is being dis- 
tributed at fairs and seminars, as 
well as to schools, for educational 
purposes to the younger generation 
—potential consumers today and the 
farmers, importers, and producers of 
tomorrow. 


The Italian office of the Soybean 
Council of America has printed and 
distributed three major publications: 
“The Soybean Story”; “Italy’s Mar- 
garine Industry”; “Italy’s Mixed 
Feed Industry”. These are aimed at 
reaching the U. S. producer inter- 
ested in developing a market for his 
products in Italy. Also an Italian 
publication, “U.S. Trading Rules and 
Standard Specifications for Soy- 
beans and Soybean Products,” which 
has been a_ tremendous success 
among its Italian trade. All publica- 
tions have been supplied to U. S. 
Embassy commercial offices and 
consulates throughout Italy, to FAO 
Headquarters in Rome, to the Euro- 
pean Economic Community offices 
in Brussels, to public libraries, the 
trade, etc. They have almost be- 
come textbooks in their respective 
fields. 

All these accomplishments are a 
reward in themselves. But another 
reward for this hard work will come 
from increased U. S.-Italian trade in 
soybean products, and from better, 
healthier, and less expensive food 
habits for the Italian people. 


Now you can make rapid, easily made and 
accurate fat and oil content determinations 
on all fat and oil bearing products. Soybean 
processors say that non-technical personnel 
can make tests at ¥% the cost and 1/20 the 
time—with, plus or minus, .5 of 1% of the 
accuracy determined by official laboratory 
methods. Write for complete information. 


Ontario Growers Ask $2.50 


© Rapid Tests Support Price on Soybeans 


© Simple Operation 
* Accurate Fat or Oil 


A BRIEF, requesting a support price 
of $2.50 per bushel for Ontario soy- 
beans sold between July 1, 1961, and 
June 30, 1962, was presented in Ot- 


“World's leading Supplier of Grain Testing Equipment for Over 40 Years"’ tawa. Canada 
" , 


EQUIPMENT COMPANY 
Dept. SD-9 618 W. Jackson Blvd., Chicago 6, Ill. 


The Ontario Soya-Bean Growers 
Marketing Board’s submission to the 
Agricultural Stabilization Board 
would increase the support price 50¢ 
per bushel over the $2 support price 
set by the Stabilization Board for 
the past 2 years. 
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German Meal Usage Is Up 


By DR. KARL FANGAUF 


Director for Germany, Soybean Council 
of America 


THE CONSUMPTION of soybean 
cake and meal in the Federal Repub- 
lic of Germany has regained its tra- 
ditional first place among oil cakes 
and meals. Im- 
mediately after 
the war not 
enough soybean 
meal was offered 
and there was 
some question 
about a continuity 
of supplies due to 
the dollar short- 
age of the Federal 
Republic. With the 
advance of mixed 
feeds other vegetable meals gained 
ground and at times ranked close to 
soybean meal. 

Increased demand affected de- 
velopments. The fast buildup of 
milk cow numbers after the war led 
to an enormous demand for breed- 
ing cattle showing a high degree of 
productivity of milk and fat. Ad- 
vice of scientists and consultants 
paved the road for usage of other 
oil cakes and Expeller meals. 

The picture changed when _ in- 
creased quantities of soybeans were 
imported into Germany. With fav- 
orable prices of soybean meal, con- 
sumers could increase their usage of 
oil meals or use the flakes in mixed 
feed compounds. With this usage 


Dr. Fangauf 


there are connecting links to the 
good experience of the past, even 
the distant past. The soybean is a 
name deeply rooted in the minds of 
traders and consumers, which is 
true of no other oilseed, and it soon 
regained its leading position. 

In 1960, soybean meal from home 
production and from importers 
reached 40% of the total supply of 
oil cakes and meals. 

This trend to more usage of soy- 
beans has gone far but may not be 
regarded as completed. A still higher 
percentage of plant protein will be 
fed once livestock feeding is more 
balanced, as the optimum amount of 
protein in the ration has not yet 
been reached by the general feeder. 
And the demand will grow as ani- 
mal stocks are increased each year. 

One should mention especially the 
effect of toasted soybean meal. 
Only the fact that meal of this qual- 
ity, and in particular the 50% pro- 
tein meal, reached the market has 
made possible a special mixed feed 
which consists of three soya com- 
ponents, the meai, the oil and the 
lecithin. 

The quantity of feeds used in the 
Federal Republic has grown with 
larger and larger animal stocks. The 
greater part, of course, came from 
home production, which, supported 
by cheaper fertilizers, has been pro- 
moted in particular in recent years. 

But there has been an increase in 


feeds of all kinds. Imported feeds 
amounted to 6.75% of all feeds con- 
sumed in 1953-54, to 10.8% in 1957- 
58, and 14% in 1959-60. Imported 
feeds were mainly oil cakes and 
meals, the larger part soybean 
meals. Grain feeding amounted to 
10.9 million tons in 1953-54, and 
reached 13.5 million tons in 1959-60. 
For the economical use of grains, 
no matter where, a high proportion 
of protein feed is needed. 

It is necessary, however, to make 
sure that there is a continuity of 
supply of soybean meal in order to 
keep price fluctuation within limits. 
It should be taken into account that 
50% to 60% of the oil cakes and 
meals, including soybean meal, go 
into the production of manufactured 
feeds. There should be a _ steady 
price situation for raw materials so 
the feed compounds can be offered 
to the consumers at standard prices. 


Shelby Approved in Kansas 


SHELBY SOYBEANS have been ap- 
proved for release in Kansas as an 
early maturity variety expected to 
replace Adams. In long-time tests by 
the State Experiment Station Shel- 
by outyielded Adams at each loca- 
tion. It matures about 8 days earlier 
than Clark, but Clark outyields it. 

Though tested since 1952 in 
Kansas, Shelby seed is available only 
from Illinois, Indiana, Missouri and 
Iowa. 


Dr. Glenn H. Beck, director of the 
Kansas Agricultural Experiment 
Station, said Shelby is expected to 
be used as an early maturing va- 
riety wherever soybeans are grown 
in Kansas. It may also be used with 
Clark to spread the combine season. 


HYDROXY LECITHIN is another ot the exciting 


new products now available to industry through creative chemurgy 


by General Mills, a progressive processor of agricultural products. 


ORIGINAL SUPPLIERS OF: 


SOYBEAN OILS Degummed, refined and blown. 
LECITHINS Fluid, plastic, natural and bleached. 


SAFFLOWER OILS Technical and edible. 
GENERAL MILLS, INC., SPECIALTY PRODUCTS DIVISIO 
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9200 WAYZATA BOULEVARD, 
MINNEAPOLIS 26, MINNESOTA 
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Growing Scandinavian Poultry Industry 


By EJVIND SONDERGAARD 


Director for Scandinavia, Soybean Council 
of America, Inc. 


Denmark 


THE LIVESTOCK industry is of 
vital importance to the Danish 
economy. More than half of for- 
eign exchange earnings come from 
exports of agricultural products, pri- 
marily animal products. 

The swine population, now around 
6% million, is rapidly expanding. 
As skim milk is used more and more 
for cheese and other purposes, soy- 
bean meal becomes increasingly im- 
portant as a protein source. 

In the past gupey 
when using” |. 
soybean meal 
we have had 
difficulty in 
obtaining ba- 
con quality 
equal to that 
from skim 
milk. Recent 
experiments 
by the gov- 
ernment re- 
search com- 
mittee on ani- 
mal husbandry have proved that 
soybean meal can equal skim milk 
as a protein source. This should en- 
courage a larger consumption of 
soybean meal in pig rations. 

Competition from other vegetable 
proteins is minimal since under nor- 
mal price relationships soybean meal 
is most economical. Proteins of ani- 
mal origin have also been much 
more expensive up to now. 

Production of poultry meat in- 
creased from 57.6 million pounds in 
1955 to 124.6 million pounds in 1960. 
A further expansion is foreseen. The 
poultry industry represents a bright 
picture for increased consumption 
of soybean meal, which comprises a 
very substantial part of the protein 
in broiler rations. 


= 


Ejvind Sondergaard 


Denmark imports soy protein 
mostly in the form of soybeans and 
crushes them locally. Some cake and 


ever, many of the beans crushed in 
West Germany originate in the 
United States. 

Danish imports of soybean oil 
are negligible. In fact, between one- 
half and two-thirds of the soybean 
oil produced in Denmark is usually 
exported. 

Fat consumption is very high in 
Denmark, between 70 and 75 pounds 
per capita per year. But the Danes 
have become very conscious of the 
problem of arteriosclerosis and the 
role saturated fatty acids play in 
increasing the cholesterol content of 
the blood. 

Recently, leading Danish nutri- 
tionists have been promoting soy- 
bean oil as a substitute for marga- 
rine and butter used in cooking. 
This substitution fully carried 
through would raise soybean oil 
consumption to 16 to 18 pounds per 
capita per year or around 35,000 
metric tons. Of course, changing 
food habits is a slow process. 

Increased margarine consumption 
may also offer possibilities of larger 
soybean oil consumption. Some de- 
cline in butter consumption is ex- 
pected, and this will likely result 
in a greater margarine consumption 
unless the doctors’ advice is fol- 
lowed and soybean oil is_ substi- 
tuted for margarine. 

Apart from “powdered foods,” 
900-calorie-type drinks and_ beer 
manufacturing, it is hard to find soy 
flour and grits on the Danish mar- 
ket. The Danes get a relatively well 
balanced diet close to the luxury 
level. But more and more people 
realize the need for fewer calories 
and more protein in their food. The 
use of flour, grits and isolated pro- 
tein to increase the protein content 
in bread, cookies, pastry, meat prod- 
ucts, and cereals and in dietary 
foods should be considered. It is 
obvious, though, it will require hard 
promotional work in Denmark 
where animal protein is compara- 
tively cheap and highly esteemed. 


Norway 

Norwegian livestock production is 
geared to the home market exclus- 
ively and apart from the poultry in- 
dustry, only moderate production in- 
creases due to population growth 
can be expected. Per capita con- 
sumption of livestock products is 
very high, and thus only a moderate 
increase in the demand for soy pro- 
tein can be foreseen. 

However, the poultry industry is 
just in its infancy in Norway, and 
consumption of poultry meat is low. 
It is reasonable to expect a sizable 
increase in broiler production in the 
future with a higher demand for 
soybean meal. 

Whether U. S. soybean meal ex- 
ports to Norway can be expanded 
depends on price relationships with 
other vegetable proteins and on 
U. S. meal prices being competitive 
with German, Danish or other oil 
meals. Imports of oilseed meals to 
Norway have amounted to approxi- 
mately 100,000 metric tons during 
each of the past 2 years, of which 
soybean meal accounted for only 
20% to 25%. 

Since there is an increasing de- 
mand for soybean oil in Norway and 
since Norwegian crushers have un- 
used capacity, crushings in Norway 
will likely increase and bring more 
home-produced meal on the market. 

Norway’s soybean imports have 
increased substantially during the 
past few years and she is now im- 
porting around 70,000 metric tons 
annually. Most of these beans are of 
U. S. origin, and Norwegian oil mil- 
lers say the price advantage of Chi- 
nese beans must be very substantial 
before they will switch. 

Increasing quantities of soybean 
oil are now being used in marga- 
rine production. Coconut oil and 
peanut oil have been used mainly in 
margarine, but for a number of 
reasons a marked switch to soybean 
oil has occurred. 

Nutritionists are encouraging the 


DANISH IMPORTS OF SOYBEANS AND SOYBEAN CAKES AND MEAL 1955 THROUGH 1960 


Soybeans 


Soybean meal 


meal is also imported. The United 
States furnished around two-thirds 
of the beans and 10% to 25% of cake metric tons 
and meal imported from 1955 1960 365,809 


1959 
through 1959. 1958 181575 


Next to the Danish oil mills, West 1957 151,094 


from Percent from 
the U.S. from Total 
metric tons the U.S. metric tons 


239,079 63 159,958 
169,412 59 112,541 
136,041 75 68,401 
128,394 85 99,385 

Ney ise 1956 138,768 106,399 77 117,317 
Germany is usually the largest sup- 1955 83,090 70,418 85 101,776 


plier to the Danish market. How- Source: The Danish Statistical Department 


Percent 
the U.S. from 
metric tons the U.S. 


131,413 
14,316 
7,366 
20,328 
29,115 
20,763 


Total 
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substitution of soybean oil for but- 
ter and margarine for health rea- 
sons. Also, more oil may be re- 
quired for technical uses. Most of 
the oil will come from Norwegian 
crushings, which in 1961 are ex- 
pected to amount to some 70,000 
metric tons of a total capacity of 
over 100,000 metric tons. Norway’s 
imports of soybean oil have never 
been very large—500 to 1,000 metric 
tons a year for the past 4 years. 
The Norwegians also get a well 
balanced diet and, compared to most 
other countries, a rather luxurious 
one. Soy flour has been introduced 
on a small scale as an enricher in 
white bread. There is good reason 
to believe that soy flour, grits and 
isolated proteins can be successfully 
introduced for many other purposes. 


Sweden 

Sweden has a well developed in- 
dustry and is the richest of the 
Scandinavian countries. Natural con- 
ditions for agricultural production 
are not as good as in Denmark but 
better than in Norway. The policy 
in Sweden is as far as possible to 
be self-sufficient in basic farm prod- 
ucts. This goal has been reached by 
means of regulatory measures. But 
supplementary feedstuffs must be 
imported. 

No great expansion in Swedish 
production of livestock products 
can be expected, except for the 
poultry industry which is by no 
means fully developed. 

Sweden has a considerable pro- 
duction of rape and mustardseeds, 
for which farmers are offered a 
guaranteed price. But the trend is 
clearly toward a declining acreage 
and production. Average yearly pro- 
duction of the two crops in 1952-55 
amounted to some 145,000 metric 
tons, but in 1956-59 the average de- 
clined to some 110,000 metric tons. 

Until 1960 very little soybean oil 
was used in Sweden. Raw materials 
for the margarine industry con- 


SCANDINAVIANS enjoy a high 
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sisted of various fats and oils, with 
rape and mustard oil, coconut oil, 
and marine oils by far the most im- 
portant ingredients. 

Because of the growing awareness 
of the problems of arteriosclerosis 
an increased demand is developing 
for corn oil and soybean oil which 
contain more unsaturated fatty 
acids. This may bring soybean oil 
into margarine also. 

The only oil mill in Sweden, at 
Karlshamn, is in the process of 
doubling its capacity. If fully uti- 
lized, this will mean that the plant 


will import 80,000 to 90,000 metric 
tons of soybeans or comparable oil- 
seeds a year. Until 1960, a very 
small amount of U. S. oilseeds was 
crushed. 

Swedish consumption of soybean 
meal varies according to the feed 
situation and domestic production of 
oilseeds, but totaled some 120,000 
metric tons a year for the last 2 
years, all of which was imported. 
The expanded Karlshamn plant will 
fill most of this need. Some of the 
oil produced by the plant may have 
to be exported at first. 


Rail-car Dumper 


Marine Leg 
and Pneumatic 
Barge Unloader 


America’s No. 1 
Export Elevator- 


at America’s number one grain port. 
Over 165 million bushels exported in 1960. 


Grain moves almost 24 hours every day 
of the year through New Orleans’ highly 
efficient facilities. Three movable marine 
legs for barge unloading, two rail-car 
dumpers, one truck unloader, three deep 
draft bulk outloading ship berths, and one 
sacking berth provide rapid, efficient han- 
dling of grain shipments. Deep draft 
tankers handled easily. Latest cleaning 
and aerating equipment rounds out ex- 
cellent service. 

For full facts, write: Robert H. Jordan, Man- 
ager Public Grain Elevator, Board of Commis- 
sioners of the Port of New Orleans, 2 Canal 


Street, New Orleans U. S. A., or Telephone: 
TWinbrook 7-2321 or JAckson 2-2551. 


Ship via rekon Lathes 
PORT OF 


NEW ORLEANS 
U.S.A. 
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Soybeans for the Arab World 


By ANDRE TAWA 


Director for UAR, Soybean Council of 
America, Inc., Cairo, Egypt 


THE NILE VALLEY from Aswan to 
the Mediterranean supports 26 mil- 
lion people, mainly engaged in agri- 
culture. 

In 1952 the country set out on an 
industrial reawakening which has 
resulted in a marked increase of per 
capita income al- 
lowing people to * 
provide more ade- | 
quately for the j 
basic require- 
ments of proteins, 
fats and oils. 

The Soybean 
Council chose 
Cairo to set up an 
office to serve the 
Arab World com- 
prising 60 million 
inhabitants in Africa and Asia. Tak- 
ing the area as a whole, fats and oils 
consumption is estimated at 10 kilos 
per year per person, and _ totals 
600,000 tons a year. The demand is 
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partially met by foods produced in 
the various regions. 

® Egypt produces about 120,000 
tons of cottonseed oil and imports 
about 50,000 tons for 26 million 
people. 

@ Syria uses sheep fat for 4 mil- 
lion people. 

® North Africa produces mainly 
olive oil, for 12 million people. 

@The Arab Peninsula, including 
Jordan and Lebanon, rely mainly on 
imports for their supply of fats and 
proteins for 18 million people. 

All these countries are catching 
up industrially and the same phe- 
nomenon in each is witnessed—in- 
comes rise and food consumption 
goes up accordingly. 

At the recent Cairo Fats and Oils 
Symposium, the whole question was 
carefully studied by prominent sci- 
entists and two Egyptian Ministers. 
It was unanimously decided that 
soybeans and their products have 
helped and will continue to be 
needed in aiding nutrition in this 
area. 

As an example, Egypt imported 
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6,000 tons of oil in 1959 for use in 
soap. In 1960, 17,000 tons were used 
in vegetable butter manufacture and 
the demand is constantly rising. The 
housewife is switching from higher 
priced animal fats to the good, cheap 
vegetable shortening that is avail- 
able. 

As prosperity increases in the area 
the potential demand will continue 
to grow and will eventually build up 
into an interesting dollar market for 
U. S. soybean products to provide 
essential oils and proteins for an ad- 
vancing people. 


Myers-Sherman Mill 


Shown at Cairo Fair 

C. ROBERT MYERS, president of 
Myers-Sherman Co. (second from 
left), explained operation of com- 
pact feed milling unit to representa- 
tives of the Soybean Council of 
America at recent Cairo, Egypt, In- 
ternational Agricultural Exhibition. 
Left to right, Andre Tawa, the 
Council’s Egyptian director; Mr. 
Myers; Dr. Jake L. Krider, vice 
president; and Howard L. Roach, 
president of the Council. Mr. My- 








Unload, Wash, Dry and 
Cool All Types of Grain 


Clean Grain is a most important factor in the 
manufacture of food products. This revolutionary 
NEW “DAVENPORT” hydraulic grain unload- 
ing, cleaning, drying and cooling system provides 
you with conditioned clean grain. 





DAVENPORT 


PRESSING — DRYING 
rer are| ers operated the mill throughout 


the month-long show, explaining 
not only its operation but also the 
benefits of using complete feeds to 
a large share of the more than 1 
million visitors who attended. 

Designed and manufactured by 
the Myers-Sherman Co., the unit 
consisted of a scale-mounted in- 
gredient hopper, roller mill, vertical 
mixer, finished feed hopper, and a 
small elevator leg. Its simplicity 
and economy appealed greatly to 
foreign visitors. 


COOLING Equipment 


Continuous DeWatering 
Presses 


ROTARY DRYERS 
Steam Tube, Hot Air 
and Direct Fire 


Let our engineers consult with you on your Pressing, 
Drying and Cooling problems or send for our catalog 
D. For quick reference consult your Chemical Engi- 
neering Catalog. 
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Atmospheric 
DRUM DRYERS 


to)e-\ dame ele)es +) 
Water and Air 


A DIVISION OF 
MIDDLE STATES 


CORPORATION Davenport, lowa, U.S.A, 
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ADM soybean products circle the globe! 


Around the world. For foods, animal feeds and industrial applications. Yes, 
wherever you are, for every purpose, you can rely on Archer-Daniels-Midland 
Company for quality soybean oil, meal, flour and specialty products. 


Long one of the leading processors of soybeans in the United States, ADM 
has the production and research facilities and experience to supply you quality 
products and valuable information on their nutritional and technical utilization. 


Through the years ADM has been a leader in developing new uses for 
soybeans through research... and in promoting these uses world-wide. At 
present, for example, ADM is introducing a virtually colorless, odorless pro- 
tein supplement for foods — a new product vastly superior in both nutritional 
and functional properties. 

So contact ADM for all your soybean product needs. ADM has sales offices 
or agents in 27 foreign markets and in every major US city. 
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A Major Breakthrough 
in Moisture Testing 


The new Burrows Moisture Re- 
corder—a major breakthrough 
in testing of all grains: 


Accurate — Balanced electronic 
circuit is self-adjusting 


No charts — Direct moisture per- 
centage reading on a lighted 
dial. Human errors eliminated 


Automatic temperature correction — 
No separate temperature tests 


Fast complete reading in 5 secs. 


Printed Tickets —- Moisture per- 
centage can be printed on scale 
ticket automatically 


Automatic wt. per bu. correction — 
Patented test cell adjusts for 
all variations 


Large 250 gram sample 
10 day free trial 
Liberal trade-in allowance 


BURROWS 


MOISTURE 
RECORDER 


Write for circular and free catalog on 
grain testing and handling equipment 
Burrows Equipment Co. 
Dept. D-6, 

Evanston, Illinois 


Burrows has everything you 


need for testing and handling 
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POSTERS PROMOTING olive oil have been placed recently along Span- 
ish roads by the Institute of Propaganda of Olive Products. The olive oil 
interests did not consider such publicity necessary until the introduction 


of soybean oil into Spain. 


Soy Outlook Is Bright 


By JAVIER DE SALAS 


Director for Spain, Soybean Council of 
America, Inc. 


THE SOYBEAN COUNCIL’S oper- 
ations grew substantially in Spain 
in 1960, not only from the stand- 
point of increased activities but in 
positive results as well. 

During 1960 the 
Council organized, 
together with the 
Spanish coopera- 
tors, meetings in 
Santander, Bur- 
gos, Zaragosa, and 
Madrid. The suc- 
cess of the meet- 
ings was such that 
we have so many 
requests for meet- 
ings on both hu- 
man and animal nutrition that we 
must turn down half of them. 

The Nutrition Magazine and the 
Oil Magazine, which are published 
by the Council in Spain, have 
gained wide acceptance and we have 
had to increase the circulation of 
both publications. 

The most important achievements 
are: 

1—The Spanish government has 
officially acknowledged, through the 
Ministry of Commerce, the existence 
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of a soybean oil market separate 
from the traditional olive oil mar- 
ket. 

2—Authorization has been granted 
permitting pure soybean oil to be 
bottled and labeled and sold as 
such. The previous attitude of the 
government was that only olive oil 
could be sold as such. 

In view of the newly prevailing 
atmosphere, the Council has adopted 
more of a hard sales approach. The 
first project started under this new 
approach was the meeting held in 
Seville, in March, with the theme, 
“Soybeans in Nutrition and In- 
dustry.” 

The meeting held in the center 
of the olive oil area was an experi- 
ment to test how this more direct 
approach would work out in Spain. 
We can now say the results have 
been outstanding. 

At this Seville meeting, Dale Mc- 
Millen, president of Central Soya, 
Fort Wayne, Ind., delivered a paper 
on, “What Soybeans Products Have 
Meant in the Development of the 
U. S. Nutrition Industry.” The Co- 
misaria, buying agency of the Span- 
ish government, lent its two top 
technicians, Dr. Ramon Lengaran 
and Dr. Elias Palau, to deliver 
papers on the importance of soybean 
products. 
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The opening speakers, Dr. Mar- 
tinez Moreno and myself, empha- 
sized the close cooperation between 
the soybean and olive interests. This 
attitude resulted in a nationwide 
coverage of the meetings and in as- 
surance of continued and full sup- 
port of the Council’s activities by 
the Spanish trade groups. 

The Soybean Council had rather 
avoided activities in the olive oil 
belt in the past. But as a result of 
these meetings the Council reversed 
its policy and presented a stand at 
the Seville Trade Fair in April with 
considerable success. 

Also, the next week of studies on 
animal nutrition, the big event of 
the year organized by the Council 
in Spain, will be held in Seville in 
February 1962. This event annually 
draws about 600 attendants from all 
over Spain. 

We can now say that soybean 
products will be imported into Spain 
more and more in future years, for 
the following reasons: 


Soybean oil. The average annual 
deficit of Spanish edible oil produc- 
tion is about 150,000 tons per year. 
The attitude of the Spanish govern- 
ment and the Spanish trade groups 
toward soybean oil has improved to 
such an extent that more and more 
Spanish interests are doing our job 
for us—that is, defending soybean 
oil. 

Soybean meal. This product has 
been accepted as an essential in- 
gredient by the Spanish mixed feed 
manufacturers. At the various meet- 
ings organized by the Council, of- 
ficial statements have been made 
jointly by the Spanish poultry co- 
operatives and the mixed feed man- 
ufacturers that soybean meal is a 
must for the development of the 
Spanish livestock and poultry in- 
dustry. 

The Spanish government very re- 
cently decided to allow the direct 
purchase of soybean meal by con- 
sumers. It is expected that this de- 
cision will result in increased con- 
sumption due to the better prices 
obtained. 

A moderate estimate of the im- 
ports of soybean meal in Spain in 
the near future is 100,000 tons per 
year compared with no imports at 
the start of the Council’s operations, 
and 40,000 tons in 1960. 


Soy flour. The interest engen- 
dered by the experiments carried 
out by the Council with soy flour in 
bread and in the Spanish diet, will 
result in an increased demand for 
soy flour. We hope that the Span- 
ish Army will request soy flour in 
the near future in order to improve 
the nutritive qualities of its rations. 
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Exporting More Is 
Key to Gold Drain 
SELLING MORE American products 
abroad is the key to stopping the 
drain of American gold to foreign 
countries, an internationally known 
financial authority declared recently 
at the University of Illinois. 
Nicholas Nyradi, director of inter- 
national studies at Bradley Univer- 
sity, told a group of agricultural 
businessmen that the favorable bal- 
ance of American export trade in 
1960 presents the only silver lining 
to the somber picture of our deficit 
in international payments. 


DODGEN 
Solves 
the 
Flowback 


Problem 


Nyradi labeled our favorable $5 
billion balance of trade in 1960 an 
economic miracle. It was achieved 
despite higher costs of production 
than our competitors had. 

American export trade could be 
increased by trying to sell our $8 
billion worth of farm surpluses on 
the world market, Nyradi stated. 
This would have to be done at de- 
pressed prices, he admitted. But the 
premiums paid to farmers would 
help to improve our balance of in- 
ternational payments instead of 
bursting the storage bins of the Com- 
modity Credit Corp., he reasoned. 
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Yes the Dodgen auger system is engineered to handle soybean 
meal without the usual damage from flowback. Dodgen’s Hi- 
Reach augers are features on the new van type over-the-road 


transports. 
for Profit Trailer program. 











You'll also want to investigate the Dodgen Payload 


Maximum Pay Load—Fast Unload- 
ing— Minimum Service Problems, 
That’s what Dodgen offers. PLUS!! 
Two exclusive features ... Syn- 
chronized Unloading and Ball Bear- 
ing Mounted Traps. Sizes 8’ to 35’ 

















HOT OFF THE PRESS! 
New 6 Page Bulletin on 
Dodgen Bulk Bodies... 
Available to you Free 


® 





DODGEN INDUSTRIES 


Humboldt, lowa 6 


Phone 1357 





Industries 


2200 Main St., Humboldt, lowa 
[] Send information on Van-type Bodies 
[] Send information on Trailers 
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That’s all there is to installing 


ANDERSON’S NEW HORIZONTAL BASKET EXTRACTOR 
with these outstanding features 


HYDRAULIC DRIVE ADVANCED ENGINEERING 


Provides operational simplicity and Employs no chains, sprockets, or sprocket shafts 
maximum mechanical safety. that will break or distort under load. 


NO FIELD The Extractor is loaded on railroad car and shipped ready for 
mounting on its foundation. Over 200 tons capacity, the Extractor 
FABRICATION may be shipped in two or more assembled sections. 


DRIVE ACCESSIBILITY INDIVIDUAL 


; : BASKET SUPPORTS 

Mounted outside of the Extractor shell, the hydraulic : 

pump and drive system is easily accessible. Prevent mechanical stress due 
to material weight. 


The Anderson Horizontal Hydraulic Basket Extractor is designed to process granulated or 
flaked oil seeds with equal efficiency. Oil content in the material can range from 9 to 18%. 
However, pressed vegetable oilseeds and other materials such as cracklings, containing higher 
or lower percentages of oil or grease may be processed. Each Extractor is factory assembled and 
tested, shipped ready for operation. Write for complete details and literature. 


THE V.D. ANDERSON COMPANY 


Division of International Basic Economy Corporation 
1976 W. 96th Street + Cleveland 2, Ohio, U.S.A. 
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Role of Soy 
Products 
In Israel 


By JOSEPH MAZUR 


Director for Israel, Soybean Council of 
America 


ISRAEL DECLARED her interest in 
the use of soy flour for human nu- 
trition some several years ago, when 
by government promulgation all 
flour used for baking had to be sup- 
plemented with 2%-3% soy flour. 
This was at a time of severe food 
rationing in Israel, when there was a 
shortage of animal protein such as 
egg, poultry and meat. Even with 
the increased supply of animal pro- 
tein in the years 1958-60 resulting 
from the large-scale development of 
the poultry industry, the govern- 
ment of Israel did not dispense with 
the addition of soy flour to the na- 
tional bread. 


CHILDREN of the Hafetz Haim Orphanage, Jerusalem, eat saath con- 
taining soy flour prepared for them by the Soybean Council of America. 


A survey of the 
nutritional level 
of the various 
groups of the pop- 
ulation made re- 
cently by the Gov- 
ernment School of 
Nutrition, has 
shown that a gen- 
eral increase in 
the supply of pro- 
teins has resulted 
in a higher aver- 
age intake per capita but that cer- 
tain lower-income groups, particu- 
larly in areas of new development, 
still have a low intake of protein. 

Prices of animal protein in Israel 
are comparatively high and in en- 
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larged families the diet is much high- 
er in carbohydrates than in protein. 
Therefore, steps are being contem- 
plated and in some areas measures 
have already been taken to provide 
bread which is supplemented with 
up to 10% soy flour. Among the 
Beduin population of the Negev this 
has already been done for the last 
1% years. 

Medical institutions in Israel have 
started to pay attention to the pos- 
sible use of soy flour in child feed- 
ing. An infant food preparation 
called “Soyatamin” has been on the 
market for the last year. This prod- 
uct, which contains a high percent- 
age of specially prepared soy flour, 
is recommended by the sick fund of 
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the General Federation of Labor 
(Histadrut). The School Welfare 
free lunch scheme has shown wide 
interest in the use of soy flour in 
daily lunches, and the Soybean 
Council has given food demonstra- 
tions in various schools. In addi- 
tion, hospitals and closed institutions 
are expressing a growing interest in 
the use of soy flour. The Israel of- 
fice of the Soybean Council has been 
approached by such organizations 
for technical assistance in the use 
of soybean products. 

But the most important achieve- 
ment will probably be attained with 
the introduction of soy flour in the 
most popular national dishes, which 
are actually the main foods of the 
lower-income groups. These are 
oriental dishes and will contain up 
to 25% soy flour. 

Several food industries have al- 
ready come out with food products 
where soy flour is one of the main 
ingredients and more products are 
in the stage of development. For 
this purpose, initial orders of soy 
lour from American manufacturers 
have been made through the Israel 
office of the Soybean Council of 
America. 


Another feature of interest is the 
demand by food health stores, cater- 
ing particularly to vegetarians and 
others, for soy flour and soybeans. 
In Israel, the switch from animal 
protein to vegetable protein has be- 
come a matter of fashion in many 
circles. The Israel office of the Soy- 
bean Council is now working on 
making available edible varieties of 
soybeans for this purpose. There is 
also interest on the part of local 
manufacturers in producing special 
low-calorie preparations based on 
soy flour on the pattern of such 
products now available in the 
United States. 

As Israel is becoming a center for 
training for many nations of the 
African and Asian continents, it is 
planned to make experiments in 
Israel, the results of which will be 
available to these new nations. 
Training foreign visitors, after 
learning their food habits with the 
aim of teaching them how a low- 
protein diet can be improved by the 
addition of soya and its products, 
will be the main activity of the 
Israel office of the Soybean Council 
of America the coming year. 


Get longer life & better service! 
pu ‘ 


with... 


ROSS 


Two-High 
Cracker 
for Hard Grains 


Unequalled for soybeans, 
corn, milo, etc.! Comes also 
in Three-High, with rolls 
10x30, 10x36 & 10x 42. 
Super-rugged construction 
for hard, 24-hour service, 
featuring exclusive solid 
chilled iron ‘Turn-Tuff”’ 
Rolls. Special corrugations 
for salt, potash, corn, soy- 
beans, etc. All-Steel con- 
struction; oversize roller 
bearings throughout. 


MACHINE & MILL SUPPLY, INC. 


Roller Mills, Turn-Tuff Rolls, Corrugating 
12 NE. 28 © Ph. JA 8-2132 © Okla. City, Okla. 



















































































‘Ross Machine & Mill Supply, Inc. 
12 N.E. 28th St., Okla. City, Okla. 


Gentlemen: 
Please send your FREE literature 
mon the Ross Two-High Cracker. 


Name 
Firm 
| Address 














STEINLITE fat and oil tester. 


Many U. S. Firms Use 
Quick Fat, Oil Test 


A METHOD of determining the oil 
content of soybeans in 15 minutes 
or less, as contrasted with the sev- 
eral hours required by the official 
method of the American Oil Chem- 
ists’ Society operated by U. S. gov- 
ernment-approved chemists, was 
developed some years ago by grain 
technologists of the U. S. Depart- 
ment of Agriculture in cooperation 
with a commercial firm. 

The Steinlite Fat and Oil Tester, 
based on this method, was intro- 
duced commercially in 1951. Many 
U. S. soybean processors and others 
have been using the new method 
since that time. The tester is now 
also available outside the United 
States. 

The equipment is also used on a 
wide variety of oil-bearing products 
including flaxseed, peanuts, cotton- 
seed and others. 

The test is simple enough so that 
it is easily performed by nontech- 
nical personnel in about 9 minutes 
on the average. Results are accurate 
to within 4%. 

Tests are made by mixing and 
blending weighed sample with a 
definite volume of solvent. This 
mixture is then filtered and the fil- 
trate is poured into the test cell. 
The resulting meter reading is then 
converted to oil or fat content by 
comparison with a simple conver- 
sion chart. 


Thomas M. Moran has been ap- 
pointed assistant manager’ of chem- 
ical sales in the Houston, Tex., office 
of Signal Oil & Gas Co. He has been 
with the firm in the eastern division 
for more than 6 years. Replacing 
him as New York district manager 
is Joseph A. Savoca, who has been 
sales representative for the com- 
pany. 
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THIS 





PORTABLE 
POWERHOUSE 
HANDLES 
EVERY 
CONVEYING 
JOB 

IN 

PORT* 


Pneumatic Grainvayor 


loads or unloads... 


Ships and barges 

Trucks and boxcars 

Buildings and storage facilities 
\ 








Pick any bean or grain conveying job you can think of . . . the 
tougher the better. If you can get a pneumatic pipe to it, the 
Grainvayor will convey it . . . around corners and obstructions, 
up heights as high as 150 feet, across distances greater than 500 
feet, at capacities up to 4,000 bushels per hour. 


Because it’s the most versatile conveying system you can buy, 
it replaces a number of fixed conveyor installations, performs many 
jobs with ease that would be impossible with any other conveying 
method. 


One man is all it takes to move it from job to job and operate 
it exactly where and when it’s needed. 


Best of all, Grainvayor cleans and upgrades while it conveys... 
screens out dust, dirt, insects, rodent pellets, and other foreign 
materials with its patented Kwik-Kleen vacuum separator. 


Find out how Grainvayor can make versatile bulk material han- 
dling easier and more profitable for you. Phone or write for com- 
plete details on the pneumatic Grainvayor and the many things 
it can do to save you time and money. 


*P.S. It does as much, saves as much for inland operations, too. 
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DESIGN FEATURES 


Overall Height 
Overall Length 
Overall Width 
Ground Clearance 
Turning Radius 
Weight (approx.) 
Available Engines: 
General Motors 6-71 ig 


i 150" 
International UV 549 
Continental 427 

84 to 182 H.P. 

1800 to 2700 RPM 


Shafting . sida has 
Peciwcaaeize 00 


(NOTE: Multiple 








VEGETABLE Ort ExPporT CORPORATION 


1017 NATIONAL PRESS BUILDING 


WASHINGTON 4, D.C. 
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The Golden Arm.... 


Loads BULK MEAL into boxcars or trucks with- 
out dust or separation. 


Two niné-inch screw conveyors are connected di- 
rectly to two gear motors .. . easily operated by 
one man. 


Comes complete with gear motors, 
starters and base ready to install on 
your concrete foundation. 





H.P. on 12’ H.P.on5’ | Cu. ft. Ton Per 
Size | Conveyor Conveyor | Per Hr. Hour 
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Horsepower and capacity figured on material weighing 40 to 45 
Ibs./Cu.ft. Factory should be consulted for material of different 
weight. Units of higher capacity are also available. 
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SERVICEH* 


*A4 MARK OF CENTRAL SOYA 
The work of a dependable newspaper boy is taken for granted by 


his customers: They expect a neatly-rolled newspaper beside the 
doormat rain or shine. 

The people of Central Soya... in every division . . . pride them- 
selves on their performance. They value highly their customers’ 
reliance on Central Soya SERVICE. 


4 Central Soya 


Fort Wayne, Indiana 


Divisions: McMillen Feed Processing ° 
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TRENDS AT A GLANCE (Weekly Close) 
No. 1 Cash Soybeans, Chicago 
EXPORTS 1959-60 AND 1960-61 
Cumulctive year beginning Oct. 1 


Soybean Exports 


Bulk Soybean Meal, Decatur 


Crude Soybean Oil, Tankers 
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CASH PRICES, MAY 1961* 

Bulk Cottonseed Coconut 
soybean Soybean oil 

meol Mississippi Pacific 
Decetur Dec Valley Coast 
$75.00 $.1444 
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DAILY MARKET PRICES 
No. 1 Cash Soybeans, Chicago 
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69.00 12% 13%, 


69.00 12% 13% 
* From Wall Street Journal, Chicago. 


1959 AND 1960 SOYSEAN CROPS 


Vegetable Oils 1960 1959 

f T Crode ond Lond Total soybeans placed under price 

Cents per ib. | support as Of Apr. 30 .............-cccssers-ee 25,614,699 bu. 52,366,000 bu. 

1 Total soybeans withdrawn 

: ~~ i from support as of Apr. 30 22,092,000 bu. 8,034,372 bu. 

~ ~Cattonseed mie crushed Oct. 1-Apr. 30 ..........250,633,000 bu. 237,580,000 bu. 
T 











Soybeans 
Exported Oct. 1-Apr. 30 ................--.--. 93,423,000 bu. 83,896,000 bu. 
Balance on hand May 1 for 





ees ee et ee ...202,931,000 bu. 234,816,000 bu. 


processing, export or carryover 
Total soybeans inspected for over- 
seas export plus lake shipments 

to Canada Oct. 1-May 26 ..................104,400,000 bu. 95,700,000 bu. 








~liee O72 GEG ee SOYBEAN DIGEST 


- 








er 




















ONE OF banquet speakers at the 
Lima symposium was Ing. Jacobo 
Zender, secretary general, Minis- 
try of Agriculture, government of 
Peru. 
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SOYBEAN Council sponsored the official banquet at the first annual 
animal nutrition symposium in Lima, Peru, in May. Left to right Dr. and 
Mrs. Teodoro Ramos Saco, National University of San Marcos; R. W. 
Fischer, assistant to the Council president; and Clarence Pike, U. S. 
agricultural attache at Lima. Between 200 and 300 attended the sym- 
posium, which was cosponsored by the Council and the College of 
Agriculture, Lima. Participants came from the United States, Mexico, 


Brazil, Spain, and Norway. 


SOYBEAN COUNCIL OF AMERICA, INC. 





To Open Four More Council Offices 


A MEASURE of the farflung and 
rapidly expanding nature of the 
Soybean Council’s worldwide mar- 
ket development activities is the 
fact that the Council will soon open 
four new area offices and has at 
least one other under active consid- 
eration. The new offices have been 
approved by Foreign Agricultural 
Service, U. S. Department of Agri- 
culture, and will be actively in 
charge of the Council’s market de- 
velopment work in the respective 
countries. 

The Council will establish an of- 
fice for the United Kingdom in 
London, England. Reginald I. Wood, 
Weybridge, Surrey, England, has 
been named UK director for the 
Council. 

There will be an office at Ankara, 
Turkey, with Vasfi Hakman, Ankara, 
director for Turkey. 

An office will be opened in Kara- 
chi, Pakistan, with Atta Hasan the 
Council’s Pakistan director. 

The Council will open an office in 
Lima, Peru, in August, with Dr. Wil- 
liam O. Ivanissevich in charge. Dr. 
Ivanissevich is a graduate of the 
College of Medical Sciences and a 
large-scale farmer. 

A Council office in Iran is also 
under consideration. 

The Council now has area offices 
in Rome, Italy; Madrid, Spain; Je- 
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rusalem, Israel; Bombay, India; Rot- 
terdam, Netherlands, Cairo, Egypt; 
Hamburg, Germany; and Copen- 
hagen, Denmark. 


Establish Test Kitchen 
For Soy Foods in Israel 


AN AGREEMENT to establish a test 
kitchen for the development of soy 
foods was concluded between the 
Soybean Council of America and the 
school of nutrition of the Ministry of 
Education of Israel during the recent 
visit of Howard L. Roach, Council 
president, and J. L. Krider, vice 
president. 

The test kitchen will serve as a 
center of training in the preparation 
of soy dishes not only in Israel but 
also for countries with which Israel 
is in close contact, in the Mediter- 
ranean, Asia and Africa. 

Mr. Roach and Dr. Krider met 
with representatives of the Israel oil 
crushers and mixed feed manufac- 
turers and the Israel branch of the 
World Poultry Science Association, 
when plans were worked out for ex- 
change of technical assistance and 
for an international symposium to 
be held in Israel in July. 

The two Council officials also at- 
tended a l-day symposium on soy 
protein at the Weizmann Institute 
of Science at Rehovot. 


A highlight of the visit of Mr. 
Roach and Dr. Krider to Israel was 
a visit with David Ben-Gurion, 
Prime Minister of Israel, at his 
home. Mr. Ben-Gurion expressed 
considerable interest in the work of 
the Council. 





DID YOU MISS 
THIS 885% PROFIT 
IN SOYBEANS! 


Recent recommendations to our 
clients covering a wide range of 
commodities resulted in profits 
from 41% to 885%. In soybeans 
and soybean oil, two of the most 
popular trading items among our 
clients, profits of 885% were re- 
alized. Commodity Trend Serv- 
ice brings you weekly recom- 
mendations and information, plus 
on-the-spot telegrams as condi- 
tions warrant. Current bulletins 
on selected commodities FREE on 








request. Just write— 


COMMODITY TREND SERVICE 


136-21 39th Avenue 
Flushing 54 (N.Y.C.) N. Y. 
Tel.: Hickory 5-2474 











how S/S/S can dehull 80% of raw cracked 
beans hefore you can say “FINES FLOATER” ! 
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Hulls to Toaster 


| This is one of several plant-proven systems 
which more than meets the demand for 50% 
J protein meal. Heart of the short closed circuit 
(requiring as little as 600 sq. ft.) is Sutton, 


Flaking Rolls Steele & Steele’s FINES FLOATER. 


PATENTED OTHER PROCESS PATENTS APPLIED FOR 


SUTTON, STEELE & STEELE, INC. 


1031 SOUTH HASKELL AVENUE © DALLAS 23, TEXAS ® USA 








Three Technical Men on 
European Assignments 


THREE TECHNICAL representa- 
tives of soybean processing firms 
will represent the Soybean Council 
of America on European assign- 
ments this summer. 

They are W. W. Cravens, McMil- 
len Feed Mills; S. O. Sorenson, 
Archer-Daniels-Midland Co.; and E. 
D. Griffin, Allied Mills, Inc. 

Mr. Griffin of Evanston, Ill., a 
member of the board of directors of 
Allied Mills, Inc., and recently re- 
tired as vice president in charge of 
sales for that firm, will represent 
the Soybean Council of America 
with the Council’s mobile livestock 
feeding exhibit in the Scandinavian 
countries and Austria this summer. 

Mr. Griffin, serving as a technical 
specialist for the Council, will work 
with livestock feeders, small feed 
formulators and mixers in the above 
countries. The Council is operating 
the mobile feed grain and protein 
exhibit in a number of European 
countries and this will be the third 
year the exhibit has been in opera- 
tion. The U. S. Feed Grains Council 
will also have a representative with 
the exhibit. 

Mr. Griffin, who is a member of 
the executive committee of the 
American Feed Manufacturers As- 
sociation, will go first to the 8th 
International Livestock Breeding 
Congress at Hamburg, Germany, 
June 12-18. Then he will take charge 
of the exhibit at Copenhagen and 
Odense, Denmark; Herning, Sweden; 
Rohrback, Ried, and Vienna, Austria. 

He will return to the United 
States late in September. 

Dr. Cravens, director for feed re- 
search, McMillen Feed Mills, De- 
catur, Ind., will go to Europe in June 
in behalf of the Council’s program. 
He will visit Germany, Belgium, 
France and Italy. 

He will meet 
with leading north 
European feed 
manufacturers at 
the 13th Interna- 
tional Congress of 
Animal Produc- 
tion in Hamburg, 
Germany, begin- 
ning June 12. And 
he will participate 
in the 14th Na- 
tional Mixed Feed Conference in 
Rome June 19-22. 

Dr. Sorenson, former vice presi- 
rent of Archer-Daniels-Midland Co. 
in charge of research, and now of 
Mt. Dora, Fla., will reywesent the 
Soybean Council at the International 
Trade Fair in Poznan, Poland, June 
11-25. Dr. Sorenson retired in 1955. 


W. W. Cravens 
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Staff Conference for 
Council at Stockholm 


A STAFF CONFERENCE and train- 
ing school for the Soybean Council’s 
area directors was held in Stock- 
holm, Sweden, May 29-June 9. On 
the program were Council and 
Foreign Agricultural Service offi- 
cials, and the manager of the Japa- 
nese American Soybean Institute. 
Directors of the SBCA area offices 
in the various parts of the globe 
were present for the 10-day school. 

Speakers at the conference in- 
cluded: 

W. A. Minor, assistant administra- 
tor of management, Foreign Agri- 
cultural Service, Washington. 

Ken Krogh, chief, international 
trade fairs branch, FAS. 

Walter Sikes, director, fats and 
oils division, FAS. 

Volorus H. Hougen, chief, for- 
eign marketing branch, FAS. 

Shizuka Hayashi, managing direc- 
tor, Japanese American Soybean In- 
stitute, Tokyo, Japan. 

Geo. M. Strayer, executive direc- 
tor, SBCA, Hudson, Iowa. 

Howard L. Roach, president, 
SBCA, Waterloo, Iowa. 

J. L. Krider, vice president, SBCA, 
Fort Wayne, Ind. 

Franco Oddone, administrative of- 
ficer for foreign operations, SBCA, 
Rome. 

R. L. Fischer, assistant to the 
president, SBCA, Waterloo, Iowa. 

Mr. Strayer left the United States 
May 25 and will return June 16. He 
will attend the International As- 
sociation of Seed Crushers Congress 
and visit oilseed crushers in Norway 
and Denmark while in Europe. 


dent of Industrial Credit Co., St. 
Paul. Mr. Parker is a Minneapolis 
attorney and Mr. Penn, president of 
J. P. Penn & Co., Minneapolis securi- 
ties dealer. 

Directors of the company include: 
Oliver H. Riedel, Willmar; Peter J. 
Penn, Minneapolis; Bernard M. S. 
Kegan, St. Paul; Robert S. Blum- 
berg, Minneapolis; Root, Parker, and 
James P. Penn. 

The company plans an 80-ton-per- 
day solvent extraction plant, which 


will operate 24 hours a day, 7 days 
a week. Total cost for construction 
will be $500,000. 

“Plans also call for not only the 
establishment of this plant in the 
St. Cloud area,’ Mr. Root said, “but 
in other areas throughout the state 
as well. In the 17-county area around 
St. Cloud alone some 5 million bush- 
els of soybeans are raised annually.” 

Construction of the new plant is 
scheduled for completion in Sep- 
tember. 


This is Allied Mills, one of the largest and most 
modern soybean processing plants in the 


world. 


Here... 


in Taylorville, Illinois . . 


. the soybean 


extraction plant was designed, engineered, 
and constructed by Weitz-Hettelsater Engi- 
neers. Facilities also include 1,650,000 bushels 
of storage, flake preparation building, and 


New Processing Corp. 
At St. Cloud, Minn. 


ST. PAUL-MINNEAPOLIS, Will- 
mar, and St. Cloud, Minn., business- 
men have formed a new corporation 
and acquired the name and assets 
of Central Minnesota Processors, Inc. 

The acquired firm was formed as 
a cooperative approximately a year 
ago for the purpose of establishing 
a soybean processing plant west of 
St. Cloud. It was an outgrowth of 
the old St. Cloud Canning Associa- 
tion. 

Heading the new firm is C. E. Root 
as president. Ralph S. Parker III was 
named secretary, and James P. Penn, 
treasurer. All three are from Minne- 
apolis. 

Mr. Root formerly was associated 
with Kodiak, Inc., as founder and 
president. He also was a vice presi- 
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complete machinery. 


Throughout more than 40 years of specialized 
service to the grain and feed industry, we've 
engineered and constructed many of the major 
facilities throughout North America. 


We'll be glad to show you what we’ve done 


for others .. . 
able to do for you. 


talk about what we may be 


WEITZ-HETTELSATER ENGINEERS — 
Division of The Weitz Company, Inc.* Des Moines. 
1911 BALTIMORE AVENUE * KANSAS CITY, MO.* BALTIMORE 1-3930°5. 
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All Prospects Are Up 


LIKE PROGRESS in the space age, 
all prospects for soybeans are up... 
up...up. That’s how USDA sees it 
in its latest report on the Fats and 
Oils Situation—only more down to 
earth. Expansion will be big, but as 
broad as it is long. More income will 
be made on volume, while prices re- 
main reasonably in check. 

You get this outlook from the 
multitude of midseason statistics on 
trends offered—all up. Add to this 
higher price supports, greatly in- 
creased acreage coming up, and big- 
ger export demand for both dollars 
and P. L. 480 sales, and that rounds 
it out. 

In a special article the report car- 
ries as an added feature, USDA’s 
George W. Kromer says on trends: 

“Demand for soybeans, soybean 
oil, and soybean meal will continue 
to increase both domestically and 
abroad. Long run prospects indicate 
that U. S. soybean production will 
continue upward to meet the ex- 
panding market outlets. Within the 
next 10 to 15 years soybean output 
probably will reach the billion-bush- 
el mark.” And the author thinks this 
is a conservative estimate. 

Bigger production—how much? 
Officially you’ll have to wait for the 
July 10 crop report for the first gov- 
ernment estimate of bean plantings 
for the new season. Unofficially, you 


can get estimates of at least a 3-mil- 
lion-acre increase in production. 
Higher price supports announced 
since original planting intentions 
were counted and restrictions on 
other crops have greatly increased 
production prospects. 

Field reports now reaching USDA 
are even more bullish, production- 
wise. Confirming estimates first ap- 
pearing in the Soybean Digest last 
month, big growing areas are report- 
ing instances of increases ranging 
from 10% to 25%. If these prove 
widespread, this season’s crop will 
be a whopping one indeed. 

Higher price support—new export 
role. The higher price support of 
$2.30 for the new crop may turn out 
to play an important double role in 
the export market ahead—depending 
on final production figures. It may 
help increase export possibilities 
through larger supplies and keep 
prices domestically from slipping be- 
low the average $2.33 per bushel to 
farmers for the 1960 crop at the same 
time. 

Higher prices of U. S. fats and oils 
coupled with reduced supplies for 
the 1960-61 marketing year tended 
to hold down exports of these com- 
modities, says USDA. At the same 
time, too sharply increased produc- 
tion in the new season could other- 
wise drive prices down to the former 
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Washington correspondent for the 
Soybean Digest 


support level of $1.85. The $2.30 sup- 
port for the new season is expected 
to hold down some of the wilder 
swings of the recent market. 


Until the new harvest—the situa- 
tion. Exports of cottonseed and bean 
oils the second half of the current 
marketing year are expected to total 
about 1.5 billion pounds compared 
with last year’s record 1.459 billion. 
Well over half of the sales will be 
for dollars—-the remainder in P. L. 
480. Bean exports should total 141 
million bushels. 

Production, exports, and domestic 
disappearance estimates indicate 
stocks of cottonseed and soybean oils 
on Oct. 1, 1961, of around 500 million 
pounds, about 25 million pounds un- 
der a year ago. Other food fats stocks 
will be down at least 20%, the lowest 
since 1957. 

Wholesale prices of bean oil, cot- 
tonseed oil, and lard shot up more 
than a third from October through 
April 1960-61, the largest rise in any 
comparable period since 1955-56. 
More of the same is expected for the 
rest of the summer, averaging out 
considerably over the same period 
last year. 

Bean crushings estimates have 
been up 5% for October-April 1960- 
61, or 13 million bushels over last 
year. Crushings for the year are 
now estimated at 405 million bushels, 
compared with 392 million last year 
and the 401 million record in 1958-59. 
On this basis, average grind of about 
31 million bushels per month would 
be needed from May through Sep- 
tember, about the same as last year. 


On an oil basis, a grind of this 
size should produce about 4.45 bil- 
lion pounds of crude soybean oil. 
This compares with 4.3 billion in 
1959-60 and about 9.5 million tons of 
soybean meal in contrast with 9.1 
million last year. 


Summer exports. Bean exports— 
moving at record speed so far this 


SOYBEAN DIGEST 





season—are likely to taper off below 
last year’s rate this summer. Exports 
for the whole marketing year have 
heen estimated no higher than about 
last year or 141 million bushels 
owing to lack of supplies, and too 
high prices. Demand abroad will 
continue strong, regardless, owing to 
increased foreign comsumption and 
lagging imports of soybeans from 
Communist China. Principal takers 
of beans continue to be Western 
Europe, Japan, and Canada where 
beans are as much in demand as oil. 
Canada may reverse, however, and 
use less bean oil. As demand has in- 
creased, Canadian processors who 
use U. S. beans are upping their 
prices. 


Japan import prospects. Foreign 
Agricultural Service reports tenta- 
tive import figures of soybeans and 
meal planned by Japan. Japan faces 
a serious shortage of oilseed meals 
owing to the sharp growth of its 
commercial feed industry. 


Some 20,000 metric tons (734,860 
bushels) of beans for feed are being 
considered. An additional 126,000 
tons (4.6 million bushels) of beans 
for the same purpose are expected to 
be imported through nongovern- 
mental channels under a special au- 
thority that allows a lowering of the 
usual import duty. 


To be sure of adequate supplies, 
also planned are imports of at least 
70,000 tons of oilseed cakes through 
April 1961-March 1962. The schedule: 
53,000 tons the first quarter. Of this, 


29,900 tons have already been bought 
from the United States and an addi- 
tional 1,000 tons from the U.S.S.R. 


Is Neutral Fat Real 
Heart Disease Cause? 


NEUTRAL FAT, not cholesterol as 
is generally believed, is the main 
malefactor causing arteriosclerosis 
or hardening of the arteries, accord- 
ing to a Japanese report. The con- 
clusion is based on research carried 
on jointly by Nihon University 
(Japan) and the University of Cal- 
ifornia. Neutral fat is an unfamiliar 
name but exists everywhere—it is 
the subcutaneous fat of plump per- 
sons, according to the report. 

According to Prof. Kanzo Oshima, 
the neutral fat theory explains why 
in Japan, where the meat intake is 
low, the cerebral hemorrhage rate is 
the highest in the world. The Japan- 
ese are heavy rice eaters, and excess 
calories from the rice diet are turned 
into neutral fat. The Japanese do not 
have access to much cholesterol in 
their diet. 


Lee County, S.C., Has 
Soybean Yield Contest 


DON GRANT, Bishopville, won first 
place in the Lee County, S. C., soy- 
bean yield contest in 1960, with a 
yield of 52.62 bushels an acre. The 
contest is sponsored by the Peoples 
Bank of Bishopville. 

Marion Mimms, Elliott, took sec- 


- MARKET STREET - 


We invite the readers of THE SOYBEAN DIGEST to use MARKET STREET for 
their classified advertising. If you have processing machinery, laboratory equipment, 
soybean seed, or other items of interest to the industry, advertise them here. 


Rate 10¢ per word per issue. 


PRATER 75 H.P. DUAL SCREEN PUL- 
verizer. Also 100-lb. Richardson meal 
scale and Union Special 12-inch belt 
sewing machine. Ray L. Jones, 1923 Hay- 
selton Drive, Jefferson City, Mo. 


FOR SALE—WHIZZER BAGGING CON- 
veyors, Richardson scales, Union Special, 
Fischbein sewing heads, 1- to 7-ton 
square bins, welded spouting and elbows. 
Winborn Mill Equipment Service, Wil- 
liamsburg, Iowa. 


MODERN REBUILT GUARANTEED 
ANDERSON & FRENCH 
SCREW_ PRESSES 
FOR 


SPECIFIC OIL SEEDS 
PITTOCK & ASSOCIATES 
GLEN RIDDLE, PA. 


FOR SALE—ANDERSON EXPELLERS 
and French screw presses, cookers, dri- 
ers, 5-high, 48-inch crushing rolls, 36-inch 
attrition mills, sewing machines, ham- 
mermills, cracking rolls, filter presses. 
Ray L. Jones, 1923 Hayselton Drive, Jef- 
ferson City, Mo. 


WE MANUFACTURE STEEL ELEVATOR 
legs, screw conveyors, pit screws, valves, 
-elbows, piping, collectors, enclosed dis- 
tributors, etc. Write for catalog and 

rices. Creamer Sheet Metal Products, 
ondon, Ohio. 


CHAROLAIS BULLS. COME SEE THEM 
or write Bard Seldon, Tunica, Miss. 
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Minimum insertion $2.00. 


MISSISSIPPI CERTIFIED HILL, REBEL, 
Jackson. Also Mississippi registered 
Gulfrose seed rice. All of these quality 
seed air dried, low moisture, high ger- 
mination. Bard Selden, Tunica, Miss. 


STEEL STORAGE TANKS: 10—30’ DIA. X 
30’, 160,000 gals.; 2—28’ dia. x 19’6”, 90,000 
gals.; 2—24 dia. x 20’, 65,000 gals.; 7—18’ 
dia. x 30’, 55,000 gals.; 4—15’654” dia. x 
161”, 22,500 gals. H. Loeb & Son, 4643 
Lancaster Ave., Philadelphia 31, Pa. 


FOR SALE—18,000 BU. CERTIFIED 
Clarks, 20,000 bu. selected Clarks, black 
and brown hay beans. Jones Farm Store 
& Elevator Co., Ridgway, Ill. Phone 
CRestview 2-4861. 


FOR SALE—ONE 7 HIGH 85” DESOL- 
venizer-toaster with 100 hp explosion- 
proof motor and Falk speed reducer. 
This desolventizer is in excellent condi- 
tion and would be an excellent oppor- 
tunity to upgrade your present solvent 
plant by the addition of this D-T. For 
details, write or call N. Hunt Moore & 
Associates, 3373 Poplar Ave., Memphis 
11, Tenn. FAirfax 17-6077. 


FOR SALE—1 SET OF V BELT PULLEYS 
for No. 32 Western cleaner. One-half 
price. Amboy Grain Co., Amboy, Ind. 
Ph. Ex. 5-7618. 





ond place with an average of 47.88 
bushels. Yields of others of the top 
10 winners ranged down from 47 to 
39 bushels per acre. 


Large Elevator 
At Waverly, Mo. 




















CONTRACTS FOR the general 
construction of Bartlett & Co.’s 
new 750,000-bushel elevator 
(shown above) at Waverly, Mo., 
were recently awarded to the At- 
lantic States Construction Co. 
Scheduled for completion before 
this summer’s harvest, the cais- 
son-type foundations and excava- 
tion work are already in progress 
under a separate contract awarded 
earlier to Grant Renne & Sons, 
Inc. Complete plans and specifi- 
cations for the new Missouri River 
house were prepared by Weitz- 
Hettelsater Engineers of Kansas 
City. 
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U. S. Exports Are Up 


U. S. EXPORTS of soybeans and 
soybean oil from October 1960 
through March 1961 increased sharp- 
ly from the same period last year, 
U. S. Department of Agriculture re- 
ports. 

Soybean exports, at 84.9 million 
bushels, were 12% larger than in 
the first 6 months of last year, re- 
flecting the continuing strong de- 
mand from European buyers and re- 
duced supplies of Chinese soybeans. 

U. S. exports of cottonseed and 
soybean oils, at 553.3 million pounds, 
were almost 10% less than during 
the first half of last year and a 
third less than the record 814.2 mil- 
lion pounds shipped in October- 
March 1956-57. Over 55% of the to- 
tal moved out under P. L. 480. 

While exports of cottonseed oil 
dropped 45%, exports of soybean oil 
were a third larger than a year earli- 
er. Heavy P. L. 480 sales to Spain, 
Greece, Poland, and Pakistan ac- 
counted primarily for the increase 
in soybean oil shipments. 

Exports of oilseed cakes and meals 
in the first 6 months of 1960-61 were 
almost one-third less in volume than 
in 1959-60. 

Mediterranean Olive Oil. Produc- 
tion of edible olive oil in the Medi- 
terranean Basin is estimated at 1,- 


192,000 short tons, almost 8% less 
than 1959-60 production, according 
to USDA. Upward revisions for 
Spain, Italy, and Portugal were par- 
tially offset by lower estimates for 
Greece and Turkey. 

Total olive oil availabilities have 
been more than adequate since the 
beginning of the olive oil year in the 
two largest producing and consum- 
ing countries, Italy and Spain. But 
with carryovers dissipated during 
the first 6 months, imports into Italy 
and Spain should reflect the size of 
the domestic output more accurately 
than did the distribution earlier in 
the season, according to USDA. 


West Germany. Use of edible veg- 
etable oils in West Germany will 
continue to decline in 1961 as con- 
sumption of butter increases at the 
expense of margarine, with smaller 
imports of edible oils, says USDA. 
In 1960, the United States provided 
about one-third of Germany’s total 
imports of vegetable oils. 

Austria. Austria expects to import 
84,200 short tons of edible vegetable 
oils in 1961, including 5,000 tons as 
oil-bearing materials, according to 
USDA. Imports in 1960 totaled 83,- 
900 tons. Most imports are crude 
oil that requires further processing. 

The upward trend in consumption 
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308 Board of Trade 
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Baltimore 2, Maryland 
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EXPORT SHIPPERS 


No matter which port you choose to ship via, Inland Forwarding has 
an office and personnel to perform services of foreign freight for- 
warder. For current shipping costs, FOB, CIF, ETC, call Inland. We'll 
be glad to provide the information. 


INLAND FORWARDING, INC. 


FOREIGN FREIGHT FORWARDERS 
Custom House Brokers — Electronic Data Processing Div. 


Houston, Texas 


OFFICES AT: 


Ottawa and Washington 
Streets 

Toledo 4, Ohio 

CHerry 4-0311 


NEW YORK 


55 Broadway 
New York 4, N.Y. 
Bowling Green 9-1846 


CHICAGO—900 S. Wells St., Chicago 7, Ill., Telephone WEbster 9-3460 Teletype 
TWX 1777. 


Phone: CA 7-8909 


CLEVELAND 
318 Public Square Bldg. 
Cleveland 13, Ohio 
SUperior 1-1737 


CINCINNATI 
Greater Cincinnati Airport 
Cincinnati, Ohio 
Dixie 1-4677 








reflects a shift in consumer demand 
from animal fats to vegetable oils. 
The current retail price of margarine 
is about one-third the price of but- 
ter. 


Japan. Plantings of 1961l-crop soy- 
beans in Japan are expected to de- 
cline to 740,800 acres—17,550 less 
than the last year, according to 
USDA. Production is forecast at 
14.3 million bushels—a million less 
than in 1960. 


Japan’s imports of soybeans in 
calendar 1961 are expected to be 
about 44.8 million bushels—3.4 mil- 
lion more than 1960 imports. Despite 
current food shortages in Mainland 
China, some trade sources expect 
that as much as 110,000 tons of 1960- 
crop Manchurian soybeans may be 
exported to Japan, in view of the 
need for foreign exchange. 

Israel. Israel’s supply of vegetable 
oil materials may total 227,000 short 
tons in 1960-61—a slight increase 
from the previous year, according 
to USDA. But domestic production 
of oil-bearing materials in 1961-62 
is expected to be up sharply, chiefly 
due to a large olive crop. 

Imports of vegetable oil materials, 
usually accounting for 85% of Isra- 
el’s annual supply, are not expected 
to change materially in 1960-61. Soy- 
bean imports from the United States 
—exceeding 6 million bushels in 
1959-60—account for most of the oil 
materials imported. 

Suez Canal. Oilseed shipments 
through the Suez Canal from Octo- 
ber 1960 through February 1961 
were down 18% from the same peri- 
od of 1959-60, the U. S. Department 
of Agriculture reports. Soybean 
shipments were only one-third the 
volume of the previous year, re- 
flecting reduced availabilities from 
Communist China. 

Trade sources. indicated that 
March soybean shipments were 
955,000 bushels, which would bring 
October-March shipments to 6,980,000 
bushels against 22,600,000 bushels in 
the comparable period of the previ- 
ous marketing year. 


Pakistan. Per capita consumption 
of vegetable oils in Pakistan may ex- 
ceed 4 pounds in 1961-62 owing to 
larger imports of U. S. cottonseed 
and soybean oils under P. L 480, 
says USDA. This is the lowest of 
any free world country. Pakistanis 
also eat about 3 pounds per capita 
annually of animal fat ghee. 

Imports of U. S. soybean and cot- 
tonseed oils under P. L. 480 are ex- 
pected to be up sharply from the 
31,000 tons estimated for 1960-61. 
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CARTER DUO-ASPIRATOR 


The Carter Millerator and Carter Duo-Aspirator provide a 
combination of screening and aspiration units which satisfac- 
torily remove hulls from cracked soybeans—with minimum loss 
of oil stock. 


The Millerator—preceded by the Carter Scalperator—also is 
used successfully as a cleaning machine at the head of the bean 
cleaning stream. 


A SPECIAL FOLDER deals with de-hulling operations and 
cleaning operations. Write today. 


fPesesaaseaneaeoeeeocoeeeroee = 


Simon-Carter Co. 


SIMON-CARTER CO. 1 str 19 sve ns momanate 1 min 


689 19th Ave. N. E., Minneapolis 18, Minn. 


Sterling 9-2417 NAME___ 
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EXPORTS. Preliminary data on U. S. exports of soy- 
beans, soybean and cottonseed oils, and soybean and 
cottonseed cakes and meals for March 1961, with com- 
parable data for March 1960 and cumulative totals for 
October-March in the marketing years 1959-60 and 
1960-61, by USDA’s Foreign Agricultural Service. 


March October-March! 
Unit 1960! 1961 1959-60 1960-61 

Soybeans bu. 7,168,153 8,480,745 75,770,062 84,924,176 
Soybean oil 

Crude . Ib. 32,496,598 4,986,013 159,396,361 249,181,794 
Refined but not 

further processed.. Ib. 4,530,955 3,971,372 39,819,546 28,526,315 
Refined, deodorized 

and hydrogenated Ib. 15,304,112 2,759,428 66,083,941 84,313,352 
Cottonseed oil: 

Crude Ib. 28,103,883 14,259,805 214,570,235 134,169,267 
Refined but not 

further processed.. Ib. 9,948,490 3,674,676 107,542,588 34,977,611 
Refined, deodorized 

and hydrogenated Ib. 4,264,215 6,397,777 16,849,832 22,129,375 


1 Includes any revisions made by the Bureau of the Census. 


Soybeans: Inspections for export by ports and areas, April 1961 
(1,000 bu.) 

Cottonseed cake 

and meal 1,639 1,273 119,538 36,203 

Soybean cake 

and meal s.t 38,906 51,497 412,093 338,538 
Lake Ports Gulf 

Duluth 56 Mobile .... 567 

Superior 133 New Orleans 4,399 

Toledo 361 Port Allen 1,303 

Subtotal 550 Subtotal 6,269 
Atlantic Totals 

Philadelphia 200 April 1961 8,685 

Baltimore 1,205 Jan.-Apr. 1961 36,718 

Norfolk 461 

Subtotal 1,866 Jan.-Apr. 1960 .. 31,202 

Based on weekly reports of inspections for export by licensed inspectors 

and does not include rail and truck movement to Canada or Mexico 

Agricultural Marketing Service. 


Soybeans: Inspections for export by coastal areas and country of 
destination April 1961 (1,000 bu.) 
Gulf 
Denmark Seles 106 
Netherlands 
Belgium . 
West Germany .............. 
Norway ig ebpiewadioees 319 Taiwan (Formosa) 
Netherlands Ps open Os 211 Japan 
Belgium . adhe 187 Other 
West Germany ............ 331 Subtotal 
Poland tae 676 Grand total 
40 Total Jan.-Apr. 1961 .. 
102 Total Jan.-Apr. 1960 .... 31,202 
Subtotal . 1,866 
Based on weekly reports of inspections for export by licensed inspectors 
and does not include rail or truck movement to Canada or Mexico. In 
some cases, the ultimate destination of the soybeans exported is not 
shown on the inspection reports. Therefore, the quantity for each 
country may vary from official Census data which are based on custom 
declarations. Agricultural Marketing Service. 


Candie sce 494 
Netherlands. 56 
SES ........-- saew 550 
Atlantic 


; aad nt 


Soybeans: Barge Pp r pts and ship ts by midwest river 
markets, March 1961 and 1960 (1,000 bu.) 
Receipts 1961 
1961 1960 Springfield 121 
Chattanooga .......... 550 225 NO 2 cet inccete i Nae 
Guntersville 670 42 Alton 122 
CHICRIEO cinctleecs 773 174 St. Louis : 893 
SE. DMR Feccteoneccnes 43 = Henderson .............. 81 
New Orleans . . 2,143 1,857 Evansville 
i, ee 132 — Kankakee 315 
Port Allen .. 1,154 1,141 Keokuk ..... . 920 
Cairo . 44 — Davenport .............. 44 
Total (March) ..... 5,509 3,439 Stoneville  -............. — 110 
Total Memphis 140 
(May-March) 76,032 68,551 Burlington ‘ 44 —_— 
Shipments Total (March) ...... 2,701 1,599 
Minneapolis 269 _ Total 
Peoria .«......... 77 42 (May-March) ......39,836 31,087 


Title 1, P. L. 480 exports for July 1960-April 1961 
April 1961 July 1960-April 1961 
Metric tons Pounds Metric tons Pounds 
Cottonseed oil ..... .. 5,346 11,786,000 28,426 62,668,000 
Soybean oil ....... 6,506 14,344,000 236,593 521,598,000 
Foreign Agricultural Service, U. S. Department of Agriculture. 








—and for 
a good 


Backed by an organization with over 
30 years continuous Lecithin experi- 
ence in sales and technical “know 
how.”’ 


Whatever your Lecithin problem see 
Ross & Rowe first. 
—— 


YELKIN LECITHINS are known and 
preferred around the world. 


ROSS & ROWE, Inc. 


50 CHURCH ST. 9107 SCUTH WESTERN AVE. 
NEW YORK 7, N. Y. CHICAGO 20, ILL. 








The Soybean Council of America, Inc. is an industry- 
wide, nonprofit organization, designed to expand markets 
for American soybeans and soybean products at home 
and abroad. 


Headquarters 
408 Marsh Place Bldg. Waterloo, lowa U.S.A. 


Overseas Office 
Via Parigi 11 - Rome, Italy 
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Soybeans: Barge inspected ipts and ship ts by midwest river 
markets, April 1961 and 1960! (1,000 bu.) 
1961 1960 1961 1960 
Receipts Cairo 241 201 
Chattanooga 76 1,053 Alton 40 —_— 
Guntersville 983 — St. Louis 1,026 500 
Chicago 665 215 Omaha — 134 
New Orleans 2,380 1,566 Henderson 42 a 
Mobile : 235 = Evansville 88 39 
Port Allen 581 532 Kankakee 27 225 
Total (April) 4,920 3,366 Keokuk 36 40 
Total (May-April)..80,952 71,917 Davenport 43 — 
Shipments Kansas City 122 41 
La Crosse — 135 Stoneville : 292 388 
Minneapolis 873 2,198 Memphis . 210 138 
Peoria . 190 72 Total (April) 3,466 4,139 
Springfield 176 28 Total (May-April)..43,302 35,226 
St. Joseph 60 _- 
' Includes a small quantity of soybeans not inspected 





Oilseed cake and meal: U. S. exports and imports, March 1961 (tons) 
Monthly Season to date Season 
March February March Oct. 1960- Oct. 1959- Oct.-Sept. 
1961 1961 1960 Mar. 1961 Mar. 1960 1959-60 
Exports 
Soybean 51,497 39,695 38,906 339,738 412,093 652,300 
Cottonseed .. 1,273 2,748 1,639 36,203 119,538 140,196 
Linseed 0 19 414 26,178 48,254 62,574 
Imports 
Copra 611 411 852 2,818 2,420 8,197 
Cottonseed.. 1,482 4,805 6,425 21,878 24,122 32,345 
All other 265 465 180 1,005 1,767 2,359 
Bureau of the Census. 


Soybean cake and meal: U. S. exports by country of destination, 
October-March 1960-61 and 1959-60 (tons) 

Oct. 1960- Oct. 1959- 

Mar. 1961 Mar. 1960 
Canada 87,534 106,146 Netherlands 45,852 63,540 
Mexico - shen 5,725 France 17,829 8,390 
Cuba 5,300 10,681 West Germany 40,456 58,828 
Venezuela 3,527 3,409 Spain 220 18,029 
Sweden . : 30 2,044 Italy . 6415 24337 
Norway . 9,879 4,900 Australia 4,844 — 
Denmark . 27,937 9,775 Philippines . 9,099 5,561 
United Kingdom 202 878 Israel 1,200 = 
a + 1,653 Japan 19,645 240 
Belgium and Other awe 18498 29,151 
Luxembourg 40,369 58,806 Total 339,738 412,093 


Bureau of the Census. 


EXPORT ORDERS. U. S. Department of Agriculture 
announced the following purchase authorizations and 
agreements for U. S. soybeans and soybean products 
under Public Law 480: 

Apr. 28, a $30.4 million Food for Peace agreement 
with Yugoslavia, including $8.7 million worth of soy- 
bean or cottonseed oil (about 58 million pounds). 

May 5, 11-42 to Yugoslavia under Apr. 28 agreement, 
to finance purchase of up to $8.7 million worth of soy- 
bean or cottonseed oil (about 26,000 metric tons). Sales 
contracts between May 12 and July 31, and delivery be- 
tween May 12 and Aug. 31. 

May 11, agreement with Israel providing for sale of 
$6.7 million worth of soybean oil or cottonseed oil (about 
41.9 million pounds) along with other commodities un- 
der the Food for Peace program. Payment in Israeli 
pounds. 

May 12, 16-84 to Israel under May 11 agreement, 
provides for purchase of $3.1 million worth (about 9,500 
metric tons) of cottonseed oil or soybean oil in bulk, 
sales contracts to be made between May 19 and Aug. 31, 
shipments between May 19 and Sept. 30. 

International Cooperation Administration on May 10 
amended three purchase authorizations covering sale of 
soybeans to France to extend contracting periods and 
terminal delivery dates as follows: PA 138-0509-000-0106, 
contracting period from Dec. 31, 1960, to Aug. 31, 1961; 
terminal delivery date from Mar. 31, 1961, to Oct. 31, 
1961; PA 138-0509-000-0106 and PA 138-0509-000-0110, 
contracting period from Dec. 31, 1960, to Aug. 31, 1961, 
and terminal delivery date from Mar. 31, 1961, to Oct. 
31, 1961. 
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How YOU can help 


exPAND SC)YBEAN markers 


As Protein Food For People 


1. Take out annual membership in non-profit 
Meals for Millions Foundation ($10-$25-$100) 


2. Make personal or group contributions (in 
any amount) through your church, club, com- 
munity group to provide ““3¢ meals’’* of soy- 
based Multi-Purpose Food (MPF) to missions, 
hospitals, schools, orphanages. 


In the past 15 years Meals for Millions has 
introduced 63 million ‘3¢ meals’ of MPF into 
127 countries through more than 200 volun- 
tary agencies for use under observation of 
medical, health and welfare authorities. 


Meals for Millions is unendowed, 
unsubsidized — maintained by vol- 
untary contributions — by “penny 
power and penny wisdom.” 


The EXAMPLE of MPF has stimulated its PRO- 
DUCTION in India, Japan, Brazil, Mexico in 
an international do-it-yourself program where- 
by developing countries are shown how to 
convert their own oilseed meals into domestic 
versions of MPF. 


Meals for Millions has received 5 FREEDOMS 
FOUNDATION awards “for outstanding 
achievement in bringing about a better under- 
standing of the American way of life.”’ 


An EATING-IS-BELIEVING Program 
A People-to-People Program 


Malnutrition is preventable . . 
Help Prevent it with 
“20th Century Loaves and Fishes” 
Soy-based MPF! 





*MPF was developed at the California Institute of 
Technology. A 2-0z. “‘3¢ meal’ provides protein, 
vitamins, minerals in amounts approximately equal 
to those in %4-pound beef; a glass of milk; a dish 
of peas and a potato. 














(Contributions deductible for Income Tax purposes) 


215 West 7th Street 
Los Angeles 14, California 














BUCKET ELEVATORS 


The most economical, ef- 
ficient method of elevat- 
ing soybeans. 


@ EASY to erect 
@ EASY to buy 
@ EASY to use 


@ AND EASY ON 
THE POCKET BOOK 


Through advanced design, Uni- 
versal Bucket Elevators offer a 
more compact unit that elevates 
soybeans smoothly and cleanly. 


CAPACITIES OF 50 TO 3,750 CUBIC FEET 
PER HOUR ARE AVAILABLE FOR ANY 
EXACT HEIGHT 


Send Today For 
Free Literature 


And Prices BOX 140 CEDAR FALLS, IOWA 


PHONE Colfax 6-3537 





SHIP SOYBEANS 
TO THE WORLD 


U. S. GULF PORTS are logical 
gateways to your overseas markets. 
LYKES offers dependable, regularly scheduled 


cargoliner service from these ports to six major world trade areas. 


we! 
a 
LYKES 6 


AMERICAN FLAG | e we ES 
TRADE ROUTES Lykes Bros. Steamship Co., Inc. 

» &. Offices at: NEW ORLEANS, HOUSTON, 

CONTINENT LINE GALVESTON, NEW YORK, Beaumont, 

MEDITERRANEAN LINE Brownsville, Chicago, Corpus Christi, 

FRICA LINE Dallas, Kansas City, Lake Charles, 

A Memphis, Mobile, Port Arthur, St. Louis, 

ORIENT LINE Tampa, Washington, D. C. OFFICES 

CARIBBEAN LINE AND AGENTS IN PRINCIPAL WORLD 


PORTS 
BSC eea 
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PROCESSING OPERATIONS. Reported by Bureau of 
the Census for March and April. 


Primary products except crude oil at crude oil mill locations: Production, 
shipments and transfers, and stock, April 1961-March 1961 (1,000 


short tons) 
Shipments Stocks 
Production and transfers end of month 
April March 
April March April March 30, 31, 
1961 1961 1961 1961 1961 1961 
Soybean 
Cake and meal 758.9 801.7 721.0 786.9 216.3 178.4 
Millfeed (hull meal) . . 62 15.5 13.7 12.8 8.9 7.7 


Soybeans: Net receipts, crushings, and stocks at oil mills, by states, 
April 1961-March 1961 (1,000 short tons) 
Net receipts 

at mills? Crushed or used Stocks at mills 
April March 
April March April March 30, 31, 
1961 1961 1961 1961 1961 1961 
th. Si 676.0 708.5 988.9 1,043.9 2,607.4 2,920.3 
Arkansas () (2) (2) (2) (?) (2) 
Iinois 211.1 283.4 291.4 303.4 607.6 687.9 
Indiana 72.4 59.0 73.5 99.5 232.0 233.2 
lowa . . 168.2 121.2 172.3 170.6 325.9 330.1 
Minnesota d 52.2 55.2 68.6 124.2 127.5 
Mississippi 5.7 47.3 45.3 87.8 129.4 
Missouri (2) 2) (2) (?) (?) (?) 
Nebraska (?) 2) (?) (2) (?) (?) 
North Carolina aa » 3 16.1 15.6 67.1 80.5 
Ohio . 53.2 48.0 85.4 77.0 222.0 254.1 
Tennessee 13.4 51.1 67.5 72.8 302.7 356.8 
All other 97.4 77.7 180.2 191.1 638.1 720.8 
Note: Detail figures may not add to totals because of independent 
rounding. ! Net receipts for each state are derived from the quantity 
of beans crushed and net change in stocks. 2 Included in ‘’All other’’ 

to avoid disclosure of figures for individual companies. 


Soybean products: Production and stocks at oil mill locations, by states, 
April 1961-March 1961 
Crude oil Cake and meal 
(millions of pounds) (thousands of tons)! 
Production Stocks Production Stocks 
April March April March 
April March 30, 31, April March 30, 31, 
1961 1961 1961 1961 1961 1961 1961 1961 
U.S. 362.9 381.1 112.6 87.7 F738 S172 2252 
Arkansas (?) (?) () (2) (2) 
Iinois - 110.0 113.4 ; f 222.8 ~ 237.2 
Indiana ‘ : 58.2 78.9 
lowa . : J r , toe AS7T2Z 
Minnesota : . : ‘ 42.8 53.6 
Mississippi ; ¥ A E 35.8 35.4 
Missouri : : : ‘ (2) (?) 
Nebraska : S ‘ : (2) (2) 
N. Carolina : , é A 12.7 12.4 
Ohio . ._  ee> : ‘ 69.0 62.0 
Tennessee : : : ; 52.9 56.7 
All other ; 69.4 : 27.4 141.1 149.8 
Note: Detail figures may not add to totals because of independent 
rounding. ! Includes mill feed (hull meal). 2 Included in ‘All other’ 
to avoid disclosure of figures for individual companies. 


FACTORY USE VEGETABLE OILS for February and 
March 1961. Reported by Bureau of the Census. 


Selected edible oils: Production, consumption, and factory and ware- 
house stocks (million Ibs.) 
Cottonseed oil Soybean oil 
Mar. Feb. Mar. Feb. 
1961 1961 1961 1961 
Production: 
Crude oils ... 163.5 179.0 381.1 *377.6 
Refined oils (once refined)! 166.9 149.0 307.6 298.5 
Consumption in refining! 181.2 161.6 320.0 310.2 
Consumption in selected edible and 
inedible products, total? 124.4 118.6 284.2 280.8 
Consumption in edible 
products, total 124.0 118.2 267.0 266.3 
Baking or frying fats 38.3 35.8 102.8 94.1 
Salad or cooking oil 67.9 65.2 78.9 74.5 
Margarine ; 16.7 16.7 82.5 95.9 
Other edible products® 1.1 0.5 2.8 1.8 
Stocks, end of month, total? 448.7 463.4 706.6 *596.4 
Gets ONS) ....:..2... 134.8 164.6 419.8 *362.3 
Refined oils .......... 313.9 298.8 286.8 234.1 
* Revised. 1 Production of refined oils covers only once-refined oil. 
Degummed soybean oil is reported as crude oil. 2 Includes hydro- 
genated fats (vegetable and animal) and other fats and oils “in 
process,” (e.g. refined cottonseed includes stocks of stearin). * Includes 
confectioners fats. 


SOYBEAN DIGEST 








IN THE MARKETS 


Consumption of vegetable oil foots in fotty acids (million Ibs.) Our 79th Year 
Total consumption! Used in fatty acids Percent used in fatty acids 
Cum.: Cum.: Cum.: 
March Jan.-Mar. March Jan.-Mar. March Jan.-Mar. 
1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 COMPARE AND SAVE 
11.4 12.7 30.4 33.7 68 7.7 18.6 20.8 60% 61% 61% 62% 
1 Excluding amounts consumed in refining. U. S. Bureau of the Census. ON 


SUPPLY, DISTRIBUTION of soybeans for the 1957-60 


crop years, from Agricultural Marketing Service (1,000 
bushels). 


1960-61 1959-60 1958-59 
Carryover, Oct. | 23,209 62,117 21,803 


Production . 558,778 533,175 579,713 | 
Total supply! . - 581,987 595,292 600,796 493,612 
Farm use, including 


seed for season . 35,000 39,000 28,000 34,000 
Quantity remaining for process- 


ing, export, or carryover . 544,987 556,292 572,796 459,612 NEW HEAVY DUTY 
Disappearance, Oct. 1 through April: 


Crushed for oil or processed? 250,633 237,580 242,682 206,250 
Exported 393,423 83,896 70,187 59,231 

Total 344,056 321,476 312,869 265,481 FLAKI NG M | LLS 
Balance on May | for proc- 

essing, export, or carryover 202,931 234,816 259,927 194,131 
1 Imports not included because negligible. 2 No allowance is made for Single or Double Stands « Made in West Germany 
new-crop crushings prior to Oct. 1. % Estimated 


INSPECTIONS. Inspected soybean receipts, by grades 
and percent, reported by Agricultural Marketing é * 1. Heavy Duty 
Service.' ee SKF Roller 


April March April October 1960- October 1959- , is B earin gs 
19612 1961 1960 April 1961 April 1960 DS iti | Ce : la-mil- 
1,000 1,000 1,000 1,000 1,000 ri? > with 1/2-mil 
bu. Pct. bu. Pct. bu. Pet. bu. Pet. bu. Pct. ; - lion-hour 
No. 1 6,113 30 7,523 29 4,721 22 90,185 52,757 18 PS . * life. 
No. 2 8,570 42 12,479 47 11,789 55 161,633 143,619 50 - oe - 2 . 
No. 3 3,743 19 3,999 15 3,565 17 66,753 64,776 23 a ys. Hydraul 1c 
No. 4 1,453 7 1,486 6 920 4 24,545 18,198 6 i adjustment 
Sample 386 2 855 3 494 2 7,761 2 8,207 3 f r | in 
Total 20,265 100 26,342 100 21,489 100 350,877 100 287,557 100 : 6 ol s - - 
! Carlot receipts have been converted to bushels on the basis that one : . : sure unl rorm 
carlot equals 1,800 bushels. 2 Of the April receipts 2,400 bushels were = flake thick- 
black, 4,100 mixed and the remainder yellow soybeans. Inspections of ‘ = ness. 
soybeans in April inciuded 5,034,000 bushels as cargo lots, 1,779,878 
bushels as truck receipts, and the balance as carlot receipts. Based on fs Compact de- 





reports of inspections by licensed inspectors at all markets. Type VWG 32 sign to save 


MELLORINE. _U. S. production of mellorine and other floor space. 
frozen desserts made with fats and oils other than milk- . Repair parts stocked in Memphis. 


fat was estimated at 4,110,000 gallons in April, according Capacities up to 125 T.P.D. for Single 
a She Seep ere ere Stands, 250 T.P.D. for Double Stands. 


Production of “mellorine-type” frozen desserts, United States, 1961 
1955-59 Estimated Change from: ._ Investment costs as low r ton 
average? 19591 1960 1961 1955-59av. 1960 d : Gs $80.00 per to 

Thousand gallons Percent per day capacity. 

January 2,016 2,273 2,595 2,900 +44 +12 Multi le -t j j j 

February 2,192 2464 2,920 3,205 +46 +10 ' a oe nid ay Gre earn 

March 2,810 3,360 3,400 4,040 +44 +19 protection at heavy loads. 

April 3,079 3,618 3,915 4,110 +-33 + 5 

4-month total....10,097 11,715 12,830 14,255 +4] +11 


rinedhengamengs Save on Replacement Rolls 
TERMINAL STOCKS of soybeans. Includes all soy- 


beans in public elevators including government-owned Chilled Iron and 


stocks. By Agricultural Marketing Service (1,000 Alloy Steel Re- 
bushels). placement Rolls to 


U. S. soybeans in store and afloat at domestic markets fit your present 
May2 May9 May16 May 23 

Baltimore 599 560 570 465 Cermqehes sae 
Buffalo 137 137 137 137 smooth mills. Rolls 
Chicago 13,939 13,047 12,812 12,269 guaranteed to give 
Des Moines 23 23 23 23 
Duluth-Superior . 3a 3,014 2,839 2,316 
Indianapolis 1,113 1,073 1,006 905 
Kansas City - . 3,050 2,937 2,874 2,690 


Milwaukee » oa 203 203 203 
ecco “228 288 ise 13s HERMANN BAUERMEISTER G.M.B.H. 


New Orleans 1,118 1,070 1,201 1,377 
Afloat . 270 640 200 400 
Omaha-Council Bluffs 1,337 1,280 1,148 933 Altona 1, Hamburg, Germany 
Peoria ‘ ai 71 71 73 44 
Philadelphia ‘ 74 73 114 132 


ogy game a a See fe N. HUNT MOORE & ASSOCIATES, Agents 


St. Louis we 2,855 2,734 2,700 
Toled 

ey rome - 3093 (4,985 4,142 2,903 3373 Poplar Avenue, Telephone FAirfax 7-6077 
This week 36,304 34,887 32,718 29,993 Memphis 11, Tenn. 
Year ago ... 22,871 22,101 20,114 18,950 
Totai Chicago soybean stocks 13,939 13,047 12,812 12,269 


satisfactory service 
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GEORGE LLOYD LEVIN 
REGISTERED PROFESSIONAL ENGINEER 


2395 UNIVERSITY AVENUE 


ST. PAUL 14, MINNESOTA 
Midway 6-4495 


Consulting Engineer to the Soybean Industry 








Yellow - SOYBEANS - Green 


Guaranteed with U.S.D.A. Certificate 


Your Best Assurance of getting the 
highest quality as ordered. 
Also COTTONSEED 
AIR MAIL YOUR REQUIREMENTS 
e EXPORTERS e 


20th Contury. Distributors. 


CABLE ADDRESS P.O. BOX 1741 
“TWECENDIRS”, SEATTLE SEATTLE 11, WASH. 














A Sales Record of More Than 
15 MILLION 
SUPERIOR 
ELEVATOR CUPS 
DP-OK-CC-V 
For Better Results—Longer Life—More 
Capacity 


“Elevator Cups Is Our Business, Not A 
Sideline”’ 


K. I. WILLIS CORPORATION 


MOLINE, ILLINOIS 
Telephone Moline 4-6783 











SUNFLOWER BRAND 


Hexane Extracted 
44% Soybean Meal 


CAR OR TRUCK LOTS 
PHONE Dickens 2-7270 
EMPORIA, KANSAS 


KANSAS SOYA PRODUCTS CO., INC. 


EMPORIA, KANSAS 








IN THE MARKETS 





PRICES. Average price for soybeans received by farm 
ers, effective parity, and support rates, reported by Ag- 
ricultural Marketing Service (dollars per bushel). 


Effec- Av. price 
tive as percent National average 


Average farm price parity of parity price support rate 


Apr. 15, Maor.15, Apr.15, Apr.15, Apr.15, 1961 1960 1959 
1961 1961 1960 1961 1961 crop crop crop 
3.02 2.68 2.02 2.90 104 2.30 1.85 1.85 


Average farm and parity prices from crop reporting board. 


Soybean prices compared with market value of soybean oil and meal 

Value Spread 

Soybean oil Soybean meal of oil Market between 

Average and price soybean 
price Value meal No.1 price 
at from Bulk Value from yellow and 
crush- bu. price from bu. bushel soy- value 
ing of soy- at of soy- of soy- beans of oil 

plant beans! Decatur beans’ beans! Ill. pts. and meal 

Cts. per Dollars Dollars 

pound Dollars perton Dollars Dollars perbu. Cents 


Apr. 19612 13.3 1.46 73.10 1.72 3.18 3.12 6 
Mar. 1961 .... 13.0 1.43 64.45 1.51 2.94 2.88 6 
Feb. 1961 ... 12.1 1.33 61.50 1.45 2.78 2.66 12 
Jan. 196) ........ 103 1.19 55.20 1.30 2.49 2.39 10 
Dec. 1960 - FF 1.09 51.25 1.20 2.29 2.15 14 
Apr. 1960. 7.9 0.87 56.50 1.33 wee 241 9 


1 Based on assumption that a bushel of soybeans yields 11 pounds of 
oil and 47 pounds of meal. 2 Preliminary. Note: This table is for 
statistical comparison only. It does not reflect actual operating mar- 
gins since prices are simple averages and do not take into account 
location differentials or actual purchases and sales of soybeans, soy- 
bean oi! or soybean meal. Agricultural Marketing Service. 


PRICE SUPPORT. Price support activities on 1960- 
crop soybeans through Apr. 30, 1961, reported by U. S. 
Department of Agriculture. 


Warehouse and farm loans Purchase agreements 


Total under Quantity Quantity Quantity under Quantity 
loan repaid delivered agreements delivered 


25,368,717 22,092,222 8,357 245,982 0 


Through April, farmers had repaid loans on 22,092,222 bushels of the 
25,614,699 bushels of soybeans put under support. Most repayments 
were in the following states: Ark., 849,730 bu.; Ill., 3,692,047 bu.; 
Ind., 996,470 bu.; lowa, 7,772,703 bu.; Minn., 3,893,603 bu.; Mo., 
1,971,214 bu.; and Ohio, 703,825 bu. 


Soybeans: CCC dispositions! (1,000 bu.) 


Domestic sales and dispositions Other domestic ..... 

By CSS commodity offices Donations ee ae 
Non-storable country By ASC county offices 
warehouses pealasaenuesee 0 Non-storable bin site -... 
Non-storable track Statutory minimum? ....... 79 
and terminal .................. 2 


Statutory minimum? ........ 7,542 Total dispositions ............ 8,346 


1 Oct. 1, 1960-Apr. 28, 1961. 2 Sold for domestic or export use at an- 
nounced prices. 





All About 


Soybeans 


A complete 290-page 
book on SOYBEANS by 
Floyd Barnhart. 


@ All phases of production 
@ Varieties @ Storing @ Insects 
@ Marketing @ Etc. 

@ 124 Illustrations 


Only $3.75 


Order from 
SOYBEAN DIGEST, Hudson, lowa 











SOYBEAN DIGEST 





Hartz Proudly Salutes an Important Event: 


WORLD 
SEED YEAR 


ORLD SEED YEAR 1961 is a momentous occasion being celebrated throughout the entire world. 

It's a time for reflection and high resolve. We need not look back many years to recall when 
the best varieties would be completely worthless for today's needs. We need not look far ahead at 
the World's growing population to see the need for more progress—in breeding, in production, in 
processing, in distribution and in utilization. We of the Hartz organization approach the challenge of 
advancing progress with anticipation. We join with thousands of progressive seed men throughout 
the world in hoping "World Seed Year"’ will tell the World the importance of Better Seed. We all 
owe much to the dedicated private, college and U.S. Dept. of Agriculture breeders and researchers 
whose efforts joined with those of the American farmers have made seed progress a reality. 
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Jacob — Seed Co., Inc. 


Stuttgart Arkansas 
HARTZ — The Quality Name in SOYBEANS @ SEED OATS e@ SEED RICE @ LESPEDEZA 
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UNIVERSITY MICROFILMS 
313 N. FIRST ST. 
ANN ARBOR, MICHIGAN 


ONE LITTER... 


TWO TONS PORK' 


Fel 
‘ 


a. 


IN 5 MONTHS 7 DAYS ATA 
FEED COST OF ONLY 8.38¢ LB. 


Wilson Cox, Fort Atkinson, Wisconsin, raised a fall litter of 19 pigs to a record-making 4,045 lbs., 
in just 5 months and 7 days. And he did it under practical farm conditions, with feeds regularly stocked and 
recommended by his dealer as a part of every quality Wayne Tail Curler Program. (This was the second 
Wayne-fed litter to top the two ton mark in recent years.) Feed conversion was 2.91 pounds of feed per 
pound of pork, with a feed cost of $8.38 per ewt., from farrowing to market. The pigs had an average 
daily gain of 1.33 lbs. Ml Here’s what Mr. Cox says: “After farrowing, the pigs were alternated between 
the sow and Wayne Calfnip. We weaned them at 3 weeks, put them on Calfnip and Tail Curler Rockets— 
and they really went to town. @ At 5 weeks they went on Tail Curler Jr., and then regular Tail Curler 
until 8 weeks. This was followed with concentrate and corn, using Pig Balancer and Hog Balancer, to 
market. Ml Every sow is fed Wayne Brood Sow Supplement and corn with Sweet Bulky added one week 
before and two weeks after farrowing. ‘‘We flush our sows with Brood Sow 





Supplement and corn mixed 4 to 1, and sincerely believe that this has a lot to do 
with making the large litters that we have been getting.” i Why not benefit from 
Mr. Cox’s experience...let your Wayne Dealer show you how to ‘Bank on 
Wayne”’ with a proven Tail Curler hog feeding program. 








ALLIED MILLS, INC. 


Builders of Tomorrow's Feeds...Today! 


Executive offices: Chicago, Ill. + Mills at: Guntersville, Ala. + Gainesville, Ga + Peoria, Ill.» East St. Louis, Ill.» Fort Wayne, Ind.» Mason City, 1a.» Omaha, Neb. + Buffalo, N.Y.-Everson, Pa. - Memphis, Tenn. + Fort Worth, Texas Portsmouth, Va 











